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OWNER’S GUIDE
R-102™ RESTAURANT FIRE SUPPRESSION SYSTEM

HOW THE ANSUL R-102 SYSTEM OPERATES

1. A fire starts in the protected area…

2. Heat sensitive fusible link detectors activate the
system.

3. Appliance energy sources are automatically shut off by
accessory equipment appropriate for the type of fuel
used by your cooking equipment.

4. The fire extinguishing agent is discharged into the
plenum and duct and onto the cooking appliances.

5. The agent and the hot grease mix to form a foam. This
temporarily seals combustible vapors, helping to inhibit
re-ignition. This seal must not be disturbed.

INSPECTING YOUR R-102 SYSTEM

Your ANSUL R-102 system should be inspected at least
monthly. Should you discover any irregularities, contact
an authorized ANSUL distributor immediately.

1. Never use corrosive cleaning solutions on the fusible
links or cables. Check to make certain there is no
corrosion to any of the detection system components.
Certain high alkaline cleaners could cause corrosion.

2. Ensure that metal fusible links are replaced semi-annu-
ally. Deterioration of these links could cause the system
to be actuated or to malfunction in case of a fire.

3. Make certain the releasing unit has not been tampered
with, and that visual inspection seals are not broken or
missing.

4. At daily intervals check your system for loose pipes and
missing or grease covered nozzle caps. Make certain

nozzle caps are in place over the ends of each nozzle.
Temporarily remove cap, check to make certain it is not
brittle, and snap back on nozzle.

Note: If caps are damaged or missing, contact the
authorized ANSUL distributor for immediate
replacement.

5. Check each metal blow-off cap and make certain the
cap can be turned freely on the nozzle.

6. Periodically check your visual indicator on the releasing
unit to make certain the system is cocked.

7. Have your system inspected by an authorized ANSUL
distributor at a maximum of 6 month intervals and
immediately after major hood and duct cleaning. Often
fusible links are wired shut during the cleaning process
to prevent accidental activation This will prevent the
system from operating automatically. It's also possible
that your system might have been disconnected,
damaged, or has accumulated excessive deposits of
grease causing your system to become inoperative.

8. Check that the manual pull station is not obstructed,
has not been tampered with, and is ready for operation.

9. Make certain that each tank and releasing unit is
mounted in an area with a temperature range of 32 °F
to 130 °F (0 °C to 54 °C).

10. Make certain the agent storage tank is not in an area in
which the temperature can exceed 130 °F (54 °C) or
can be heated to a temperature exceeding 130 °F 
(54 °C) due to conductivity through heated discharge
piping.

2

MANUAL PULL
STATION

AGENT STORAGE
TANK AND
RELEASING UNIT

GAS VALVE FOR
FUEL SHUTOFF

PROTECTED
AREA

FUSIBLE LINK DETECTOR

DISCHARGE PIPING

DISCHARGE NOZZLE

PROTECTED
AREA

NOTE: This is a typical layout for an ANSUL R-102 Restaurant Fire
Suppression System. Your actual system installation may vary.
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Features
� Low pH Agent

� Proven Design

� Reliable Gas Cartridge Operation

� Aesthetically Appealing

� UL Listed  – Meets Requirements of UL 300

� ULC Listed – Meets Requirements of ULC/ORD-C1254.6

� CE Marked

Application
The ANSUL® R-102 Restaurant Fire Suppression System is an 
automatic, pre-engineered, fire suppression system designed 
to protect areas associated with ventilating equipment includ-
ing hoods, ducts, plenums, and filters. The system also protects 
auxiliary grease extraction equipment and cooking equipment 
such as fryers; griddles and range tops; upright, natural charcoal, 
or chain-type broilers; electric, lava rock, mesquite, or gas-radiant 
char-broilers; and woks.

The system is ideally suitable for use in restaurants, hospitals, 
nursing homes, hotels, schools, airports, and other similar facilities.

Use of the R-102 system is limited to indoor applications or loca-
tions that provide weatherproof protection within tested tempera-
ture limitations. The regulated release and tank assemblies must 
be mounted in an area where the air temperature will not fall 
below 32 °F (0 °C) or exceed 130 °F (54 °C). The system must be 
designed and installed within the guidelines of the UL/ULC Listed 
Design, Installation, Recharge, and Maintenance Manual.

System Description
The restaurant fire suppression system is a pre-engineered, wet 
chemical, cartridge-operated, regulated pressure type with a fixed 
nozzle agent distribution network. It is listed with Underwriters 
Laboratories, Inc. (UL/ULC).

 004215

The system is capable of automatic detection and actuation 
as well as remote manual actuation. Additional equipment is 
available for building fire alarm panel connections, electrical 
shutdown and/or interface, and mechanical or electrical gas line 
shut-off applications.

The detection portion of the fire suppression system allows for 
automatic detection by means of specific temperature-rated alloy 
type fusible links, which separate when the temperature exceeds 
the rating of the link, allowing the regulated release to actuate.

A system owner’s guide is available containing basic information 
pertaining to system operation and maintenance. A detailed tech-
nical manual, including system description, design, installation, 
recharge and resetting instructions, and maintenance procedures, 
is available to qualified individuals.

The system is installed and serviced by authorized distributors 
that are trained by the manufacturer.

The basic system consists of an AUTOMAN regulated release 
assembly which includes a regulated release mechanism and 
a wet chemical storage tank housed within a single enclosure. 
Nozzles with blow-off caps, detectors, cartridges, agent, fusible 
links, and pulley elbows are supplied in separate packages in the 
quantities needed for fire suppression system arrangements.

Additional equipment includes a remote manual pull station(s), 
mechanical and electrical gas valves, and electrical switches for 
automatic equipment and gas line shut-off. Accessories can be 
added such as alarms, warning lights, etc., to installations where 
required.

Additional tanks and corresponding equipment can be used in 
multiple arrangements to allow for larger hazard coverage. Each 
tank is limited to a listed maximum amount of flow numbers.

One Stanton Street / Marinette, WI 54143-2542, USA / +1-715-735-7411 / www.ansul.com
Copyright © 2013 Tyco Fire Products LP. / All rights reserved. / Form No. F-2004004-08

R-102 Restaurant 
Fire Suppression 
Systems
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Component Description
Wet Chemical Agent – The extinguishing agent is a mixture of 
organic salts designed for rapid flame knockdown and foam 
securement of grease related fires. It is available in plastic 
containers with instructions for wet chemical handling and usage.

Agent Tank – The agent tank is installed in a stainless steel enclo-
sure or wall bracket. The tank is constructed of stainless steel.

Tanks are available in two sizes: 1.5 gallon (5.7 L) and 3.0 gallon 
(11.4 L). The tanks have a working pressure of 110 psi (7.6 bar), a 
test pressure of 330 psi (22.8 bar), and a minimum burst pressure 
of 660 psi (45.5 bar).

The tank includes an adaptor/tube assembly. The adaptor assem-
bly includes a chrome-plated steel adaptor with a 1/4 in. NPT 
female gas inlet, a 3/8 in. NPT female agent outlet, and a stainless 
steel agent pick-up tube. The adaptor also contains a bursting 
disc seal which helps to prevent the siphoning of agent up the 
pipe during extreme temperature variations.
Regulated Release Mechanism – The regulated release mecha-
nism is a spring-loaded, mechanical/pneumatic type capable of 
providing the expellant gas supply to one, two, or three agent 
tanks depending on the capacity of the gas cartridge used. It 
contains a factory installed regulator deadset at 110 psi (7.6 bar) 
with an external relief of approximately 180 psi (12.4 bar). It has 
automatic actuation capabilities by a fusible link detection system 
and remote manual actuation by a mechanical pull station.

The regulated release mechanism contains a release assembly, 
regulator, expellant gas hose, and agent storage tank housed in 
a stainless steel enclosure with cover. The enclosure contains 
knock-outs for 1/2 in. conduit. The cover contains an opening for 
a visual status indicator. 

It is compatible with mechanical gas shut-off devices; or, when 
equipped with a field or factory-installed switch and manual reset 
relay, it is compatible with electric gas line or appliance shut-off 
devices.

Regulated Actuator Assembly – When more than two agent 
tanks (or three 3.0 gallon (11.4 L) tanks in certain applications) are 
required, the regulated actuator is available to provide expellant 
gas for additional tanks. It is connected to the cartridge receiver 
outlet of the regulated release mechanism providing simultane-
ous agent discharge. It contains a regulated actuator deadset at 
110 psi (7.6 bar) with an external relief of approximately 180 psi 
(12.4 bar). It has automatic actuation capabilities using pressure 
from the regulated release mechanism cartridge.

The regulated actuator assembly contains an actuator, regulator, 
expellant gas hose, and agent tank housed in a stainless steel 
enclosure with cover. The enclosure contains knockouts to permit 
installation of the expellant gas line.

Discharge Nozzles – Each discharge nozzle is tested and listed 
with the R-102 system for a specific application. Nozzle tips are 
stamped with the flow number designation (1/2, 1, 2, or 3). Each 
nozzle must have a metal or rubber blow-off cap to keep the 
nozzle tip orifice free of cooking grease build-up.

Agent Distribution Hose – Kitchen appliances manufactured 
with or resting on casters (wheels/rollers) may include an agent 
distribution hose as a component of the suppression system. This 
allows the appliance to be moved for cleaning purposes without 
disconnecting the appliance fire suppression protection. The hose 
assembly includes a restraining cable kit to limit the appliance 
movement within the range (length) of the flexible hose.

Flexible Conduit – Flexible conduit allows for quicker installations 
and the convenience of being able to route the cable over, under 
and around obstacles.  Flexible conduit can be used as a substi-
tute for standard EMT conduit or can be used with EMT conduit.

Flexible conduit can be used only with the Molded Remote 
Manual Pull Station.

Pull Station Assembly – The remote manual pull station is made 
out of a molded red composite material. The red color makes the 
pull station more readily identifiable as the manual means for fire 
suppression system operation.  

The pull station is compatible with the ANSUL Flexible Conduit.

Approvals
•  UL/ULC Listed 

•  CE Marked

•  New York City Department of Buildings

•  LPCB

•  TFRI

•  Marine Equipment Directive (MED)

•  DNV

•  ABS

•  Lloyd’s Register

•   Meets requirements of NFPA 96 (Standard for the Installation of 
Equipment for the Removal of Smoke and Grease-Laden Vapors 
from Commercial Cooking Equipment)

•   Meets requirements of NFPA 17A (Standard on Wet Chemical 
Extinguishing Systems)

Ordering Information
Order all system components through your local authorized 
ANSUL Distributor.
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Specifications
An ANSUL R-102 Fire Suppression System shall be furnished. 
The system shall be capable of protecting all hazard areas associ-
ated with cooking equipment.

1.0 GENERAL
 1.1 References
  1.1.1 Underwriters Laboratories, Inc. (UL)
   1.1.1.1 UL Standard 1254
   1.1.1.2 UL Standard 300

  1.1.2 Underwriters Laboratories of Canada (ULC)
   1.1.2.1 ULC/ORD-C 1254.6

  1.1.3 National Fire Protection Association (NFPA)
      1.1.3.1  NFPA 96
   1.1.3.2 NFPA 17A

 1.2 Submittals
  1.2.1   Submit two sets of manufacturer’s data sheets

  1.2.2  Submit two sets of piping design drawings

 1.3 System Description
  1.3.1   The system shall be an automatic fire suppres-

sion system using a wet chemical agent for 
cooking grease related fires.

  1.3.2  The system shall be capable of suppressing fires 
in the areas associated with ventilating equip-
ment including hoods, ducts, plenums, and filters 
as well as auxiliary grease extraction equipment. 
The system shall also be capable of suppressing 
fires in areas associated with cooking equipment, 
such as fryers; griddles and range tops; upright, 
natural charcoal, or chain-type broilers; electric, 
lava rock, mesquite or gas-radiant char-broilers; 
and woks.

  1.3.3  The system shall be the pre-engineered type 
having minimum and maximum guidelines 
established by the manufacturer and listed by 
Underwriters Laboratories (UL/ULC).

  1.3.4  The system shall be installed and serviced by 
personnel trained by the manufacturer.

  1.3.5  The system shall be capable of protecting 
cooking appliances by utilizing either dedicated 
appliance protection and/or overlapping appli-
ance protection.

 1.4 Quality Control
  1.4.1  Manufacturer: The R-102 Restaurant Fire 

Suppression System shall be manufactured by a 
company with at least forty years experience in 
the design and manufacture of pre-engineered 
fire suppression systems. The manufacturer shall 
be ISO 9001 registered.

  1.4.2  Certificates: The wet agent shall be a specially 
formulated, aqueous solution of organic salts 
with a pH range between 7.7 – 8.7, designed 
for flame knockdown and foam securement of 
grease-related fires.

 1.5 Warranty, Disclaimer, and Limitations
  1.5.1  The pre-engineered restaurant fire suppression 

system components shall be warranted for five 
years from date of delivery against defects in 
workmanship and material.

 1.6 Delivery
  1.6.1  Packaging: All system components shall be 

securely packaged to provide protection during 
shipment.

 1.7 Environmental Conditions
  1.7.1  The R-102 system shall be capable of operating 

within a temperature range of 32 °F to 130 °F 
(0 °C to  54 °C).

2.0  PRODUCT
 2.1 Manufacturer
  2.1.1  Tyco Fire Protection Products, One Stanton 

Street, Marinette, Wisconsin 54143-2542, 
Telephone (715) 735-7411.

 2.2 Components
  2.2.1  The basic system shall consist of an AUTOMAN 

regulated release assembly which includes a 
regulated release mechanism and a wet chemical 
storage tank housed within a single enclosure. 
Nozzles, blow-off caps, detectors, cartridges, 
agent, fusible links, and pulley elbows shall be 
supplied in separate packages in the quantities 
needed for fire suppression system arrange-
ments. Additional equipment shall include 
remote manual pull station, mechanical and 
electrical gas valves, and electrical switches for 
automatic equipment and gas line shut-off, and 
building fire alarm control panel interface. 

  2.2.2  Wet Chemical Agent: The extinguishing agent 
shall be a specially formulated, aqueous solution 
of organic salts with a pH range between 7.7 – 
8.7, designed for flame knockdown and foam 
securement of grease related fires.

  2.2.3  Agent Tank: The agent tank shall be installed in 
a stainless steel enclosure or wall bracket. The 
tank shall be constructed of stainless steel. Tanks 
shall be available in two sizes; 1.5 gallon (5.7 L) 
and 3.0 gal (11.4 L).The tank shall have a working 
pressure of 110 psi (7.6 bar), a test pressure of 
330 psi (22.8 bar), and a minimum burst pressure 
of 660 psi (45.5 bar). The tank shall include an 
adaptor/tube assembly containing a burst disc 
union.

  2.2.4  Regulated Release Mechanism: The regulated 
release mechanism shall be a spring-loaded, 
mechanical/pneumatic type capable of provid-
ing the expellant gas supply to one or two agent 
tanks depending on the capacity of the gas 
cartridge used or three 3.0 gallon (11.4 L) agent 
storage tanks in certain applications. It shall 
contain a factory installed regulator deadset at 
110 psi (7.6 bar) with an external relief of approx-
imately 180 psi (12.4 bar).

    It shall have the following actuation capabili-
ties: auto matic actuation by a fusible link detec-
tion system and remote manual actuation by a 
mechanical pull station.

    The regulated release mechanism shall contain 
a release assembly, regulator, expellant gas 
hose, and agent storage tank housed in a stain-
less steel enclosure with cover. The enclosure 
shall contain knock-outs for 1/2 in. conduit. The 
cover shall contain an opening for a visual status 
indicator.

    It shall be compatible with mechanical gas shut-
off devices; or, when equipped with a field or 
factory-installed switch(es), it shall be compat-
ible with electric gas line or appliance shut-off 
devices, or connections to a building fire alarm 
control panel.
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120 Series
Refrigeration Systems
Air Cooled Indoor/Outdoor Condensing Units

Hermetic / Scroll / Semi-Hermetic 
½ thru 6 Hp Models
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51% more condenser to reduce energy and 
ensure efficient performance at high ambient 
temperatures

Larger fan blade to increase air flow 
across the condenser by 55%

Oversized receiver tank large 
enough for added pump down 
capacity Ease of service with all components 

conveniently arranged on a heavy duty base

Line mounted pressure switches 
replace capillary tubes for higher 
accuracy

PSC fan motor reduces 
energy consumption and 
increases reliability

Electrical box is easily 
accessible so installation and 
service is simple

Kolpak 120
The 120 High Side System is a high efficiency air-cooled refrigeration condensing unit 

designed specifically to operate on Walk-ins over a wide range of ambient temperatures.

Features and benefits of the 120 System:
Operates effectively from 
-20°F to +120°F without 
exceeding the design 
and safety criteria of 
components.

 Ease of service with all 
components conveniently 
arranged on a heavy duty 
base to be accessible for 
adjustments and repairs 
when necessary.

Provides an efficient balance between 
compressor, condenser surface, air 
movement and controls. The units 
are equipped with extra condensing 
surface, oversized fan blades and PSC 
fan motors. The oversized fan blade 
powered by the PSC motor moves air 
more efficiently to use less electricity.

High accuracy 
pressure switches 
are used in place 
of capillary tubes 
to eliminate 
possible leakage 
points. 
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Condensing Unit Assembly

8

Hermetic (Air Cooled) Condensing Units
Electrical Data Physical Dimensions w/ Housing

Model
Comp
Model

Amps @115/60/1 Amps @208-230/60/1

Length Width Height
Housing

Designation

Compressor
Cond 
FLA

Total 
CU MCA MOPD

Compressor

Cond FLA Total CU MCA MOPDRLA LRA RLA LRA

49M RST45C1E 10.5 54.5 1.2 11.9 14.3 20.0 5.1 26.5 0.5 5.7 7.0 15.0 33 25-1/2 19-1/4 B

69M RST55C1E 15.0 70.0 1.2 16.4 20.1 35.0 6.8 33.7 0.5 7.4 9.1 15.0 33 25-1/2 19-1/4 B

99M R92J163 --- --- --- --- --- --- 6.0 43 1.1 7.2 8.7 15.0 33 25-1/2 19-1/4 B

149M CF04K6E --- --- --- --- --- --- 9.6 59.2 1.1 10.9 13.3 20.0 33 25-1/2 19-1/4 B

199M CS12K6E --- --- --- --- --- --- 10.9 56.0 2.2 13.3 15.2 25.0 33 40-1/8 22-1/4 D

249M CS16K6E --- --- --- --- --- --- 15.5 73.0 2.2 17.9 21.8 35.0 33 40-1/8 22-1/4 D

299M CS18K6E --- --- --- --- --- --- 16.0 82.0 2.2 18.4 22.4 35.0 33 40-1/8 22-1/4 D

349M CS20K6E --- --- --- --- --- --- 18.6 96.0 2.2 21.0 25.6 40.0 33 40-1/8 22-1/4 D

399M CS27K6E --- --- --- --- --- --- 23.9 121.0 3.6 27.7 33.6 50.0 37 48-7/8 29-1/4 E

499M CS33K6E --- --- --- --- --- --- 30.7 125.0 3.6 34.5 42.7 70.0 37 48-7/8 29-1/4 E

Electrical Data Physical Dimensions w/ Housing

Model
Comp
Model

Amps @ /60/3 Amps @460/60/3

Length Width Height
Housing

Designation

Compressor
Cond 
FLA

Total 
CU MCA MOPD

Compressor

Cond FLA Total CU MCA MOPDRLA LRA RLA LRA

49M RST45C1E --- --- --- --- --- --- --- --- --- --- --- --- 33 25-1/2 19-1/4 B

69M RST55C1E --- --- --- --- --- --- --- --- --- --- --- --- 33 25-1/2 19-1/4 B

99M R92J163 5.3 61 1.1 6.5 7.9 15.0 --- --- --- --- --- --- 33 25-1/2 19-1/4 B

149M CF04K6E 6.4 52.0 1.1 7.7 9.3 15.0 --- --- --- --- --- --- 33 25-1/2 19-1/4 B

199M CS12K6E 7.5 51.0 2.2 9.9 11.0 15.0 --- --- --- --- --- --- 33 40-1/8 22-1/4 D

249M CS16K6E 9.5 66.0 2.2 11.9 14.3 20.0 33 40-1/8 22-1/4 D

299M CS18K6E 8.8 65.5 2.2 11.2 13.4 20.0 4.7 33.0 1.1 6.0 7.2 15.0 33 40-1/8 22-1/4 D

349M CS20K6E 11.4 75.0 2.2 13.8 16.6 25.0 5.1 40.0 1.1 6.4 7.7 15.0 33 40-1/8 22-1/4 D

399M CS27K6E 13.4 105.0 3.6 17.2 25.5 35.0 8.4 52.0 1.8 10.4 12.5 20.0 37 48-7/8 29-1/4 E

499M CS33K6E 18.7 102.0 3.6 22.5 27.2 40.0 9.9 48.0 1.8 11.9 14.4 20.0 37 48-7/8 29-1/4 E
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Wiring Diagram
Condensing Unit

115/1/60

Wiring Diagram
Condensing Unit

208-230/1/60

Wiring Diagram
Condensing Unit

0/3/60

Wiring Diagram
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OWNER’S GUIDE
R-102™ RESTAURANT FIRE SUPPRESSION SYSTEM

HOW THE ANSUL R-102 SYSTEM OPERATES

1. A fire starts in the protected area…

2. Heat sensitive fusible link detectors activate the
system.

3. Appliance energy sources are automatically shut off by
accessory equipment appropriate for the type of fuel
used by your cooking equipment.

4. The fire extinguishing agent is discharged into the
plenum and duct and onto the cooking appliances.

5. The agent and the hot grease mix to form a foam. This
temporarily seals combustible vapors, helping to inhibit
re-ignition. This seal must not be disturbed.

INSPECTING YOUR R-102 SYSTEM

Your ANSUL R-102 system should be inspected at least
monthly. Should you discover any irregularities, contact
an authorized ANSUL distributor immediately.

1. Never use corrosive cleaning solutions on the fusible
links or cables. Check to make certain there is no
corrosion to any of the detection system components.
Certain high alkaline cleaners could cause corrosion.

2. Ensure that metal fusible links are replaced semi-annu-
ally. Deterioration of these links could cause the system
to be actuated or to malfunction in case of a fire.

3. Make certain the releasing unit has not been tampered
with, and that visual inspection seals are not broken or
missing.

4. At daily intervals check your system for loose pipes and
missing or grease covered nozzle caps. Make certain

nozzle caps are in place over the ends of each nozzle.
Temporarily remove cap, check to make certain it is not
brittle, and snap back on nozzle.

Note: If caps are damaged or missing, contact the
authorized ANSUL distributor for immediate
replacement.

5. Check each metal blow-off cap and make certain the
cap can be turned freely on the nozzle.

6. Periodically check your visual indicator on the releasing
unit to make certain the system is cocked.

7. Have your system inspected by an authorized ANSUL
distributor at a maximum of 6 month intervals and
immediately after major hood and duct cleaning. Often
fusible links are wired shut during the cleaning process
to prevent accidental activation This will prevent the
system from operating automatically. It's also possible
that your system might have been disconnected,
damaged, or has accumulated excessive deposits of
grease causing your system to become inoperative.

8. Check that the manual pull station is not obstructed,
has not been tampered with, and is ready for operation.

9. Make certain that each tank and releasing unit is
mounted in an area with a temperature range of 32 °F
to 130 °F (0 °C to 54 °C).

10. Make certain the agent storage tank is not in an area in
which the temperature can exceed 130 °F (54 °C) or
can be heated to a temperature exceeding 130 °F 
(54 °C) due to conductivity through heated discharge
piping.

2

MANUAL PULL
STATION

AGENT STORAGE
TANK AND
RELEASING UNIT

GAS VALVE FOR
FUEL SHUTOFF

PROTECTED
AREA

FUSIBLE LINK DETECTOR

DISCHARGE PIPING

DISCHARGE NOZZLE

PROTECTED
AREA

NOTE: This is a typical layout for an ANSUL R-102 Restaurant Fire
Suppression System. Your actual system installation may vary.

003441

BJM5
Text Box
ITEM #325



Features
� Low pH Agent

� Proven Design

� Reliable Gas Cartridge Operation

� Aesthetically Appealing

� UL Listed  – Meets Requirements of UL 300

� ULC Listed – Meets Requirements of ULC/ORD-C1254.6

� CE Marked

Application
The ANSUL® R-102 Restaurant Fire Suppression System is an 
automatic, pre-engineered, fire suppression system designed 
to protect areas associated with ventilating equipment includ-
ing hoods, ducts, plenums, and filters. The system also protects 
auxiliary grease extraction equipment and cooking equipment 
such as fryers; griddles and range tops; upright, natural charcoal, 
or chain-type broilers; electric, lava rock, mesquite, or gas-radiant 
char-broilers; and woks.

The system is ideally suitable for use in restaurants, hospitals, 
nursing homes, hotels, schools, airports, and other similar facilities.

Use of the R-102 system is limited to indoor applications or loca-
tions that provide weatherproof protection within tested tempera-
ture limitations. The regulated release and tank assemblies must 
be mounted in an area where the air temperature will not fall 
below 32 °F (0 °C) or exceed 130 °F (54 °C). The system must be 
designed and installed within the guidelines of the UL/ULC Listed 
Design, Installation, Recharge, and Maintenance Manual.

System Description
The restaurant fire suppression system is a pre-engineered, wet 
chemical, cartridge-operated, regulated pressure type with a fixed 
nozzle agent distribution network. It is listed with Underwriters 
Laboratories, Inc. (UL/ULC).

 004215

The system is capable of automatic detection and actuation 
as well as remote manual actuation. Additional equipment is 
available for building fire alarm panel connections, electrical 
shutdown and/or interface, and mechanical or electrical gas line 
shut-off applications.

The detection portion of the fire suppression system allows for 
automatic detection by means of specific temperature-rated alloy 
type fusible links, which separate when the temperature exceeds 
the rating of the link, allowing the regulated release to actuate.

A system owner’s guide is available containing basic information 
pertaining to system operation and maintenance. A detailed tech-
nical manual, including system description, design, installation, 
recharge and resetting instructions, and maintenance procedures, 
is available to qualified individuals.

The system is installed and serviced by authorized distributors 
that are trained by the manufacturer.

The basic system consists of an AUTOMAN regulated release 
assembly which includes a regulated release mechanism and 
a wet chemical storage tank housed within a single enclosure. 
Nozzles with blow-off caps, detectors, cartridges, agent, fusible 
links, and pulley elbows are supplied in separate packages in the 
quantities needed for fire suppression system arrangements.

Additional equipment includes a remote manual pull station(s), 
mechanical and electrical gas valves, and electrical switches for 
automatic equipment and gas line shut-off. Accessories can be 
added such as alarms, warning lights, etc., to installations where 
required.

Additional tanks and corresponding equipment can be used in 
multiple arrangements to allow for larger hazard coverage. Each 
tank is limited to a listed maximum amount of flow numbers.

One Stanton Street / Marinette, WI 54143-2542, USA / +1-715-735-7411 / www.ansul.com
Copyright © 2013 Tyco Fire Products LP. / All rights reserved. / Form No. F-2004004-08

R-102 Restaurant 
Fire Suppression 
Systems

DATA SHEET
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Component Description
Wet Chemical Agent – The extinguishing agent is a mixture of 
organic salts designed for rapid flame knockdown and foam 
securement of grease related fires. It is available in plastic 
containers with instructions for wet chemical handling and usage.

Agent Tank – The agent tank is installed in a stainless steel enclo-
sure or wall bracket. The tank is constructed of stainless steel.

Tanks are available in two sizes: 1.5 gallon (5.7 L) and 3.0 gallon 
(11.4 L). The tanks have a working pressure of 110 psi (7.6 bar), a 
test pressure of 330 psi (22.8 bar), and a minimum burst pressure 
of 660 psi (45.5 bar).

The tank includes an adaptor/tube assembly. The adaptor assem-
bly includes a chrome-plated steel adaptor with a 1/4 in. NPT 
female gas inlet, a 3/8 in. NPT female agent outlet, and a stainless 
steel agent pick-up tube. The adaptor also contains a bursting 
disc seal which helps to prevent the siphoning of agent up the 
pipe during extreme temperature variations.
Regulated Release Mechanism – The regulated release mecha-
nism is a spring-loaded, mechanical/pneumatic type capable of 
providing the expellant gas supply to one, two, or three agent 
tanks depending on the capacity of the gas cartridge used. It 
contains a factory installed regulator deadset at 110 psi (7.6 bar) 
with an external relief of approximately 180 psi (12.4 bar). It has 
automatic actuation capabilities by a fusible link detection system 
and remote manual actuation by a mechanical pull station.

The regulated release mechanism contains a release assembly, 
regulator, expellant gas hose, and agent storage tank housed in 
a stainless steel enclosure with cover. The enclosure contains 
knock-outs for 1/2 in. conduit. The cover contains an opening for 
a visual status indicator. 

It is compatible with mechanical gas shut-off devices; or, when 
equipped with a field or factory-installed switch and manual reset 
relay, it is compatible with electric gas line or appliance shut-off 
devices.

Regulated Actuator Assembly – When more than two agent 
tanks (or three 3.0 gallon (11.4 L) tanks in certain applications) are 
required, the regulated actuator is available to provide expellant 
gas for additional tanks. It is connected to the cartridge receiver 
outlet of the regulated release mechanism providing simultane-
ous agent discharge. It contains a regulated actuator deadset at 
110 psi (7.6 bar) with an external relief of approximately 180 psi 
(12.4 bar). It has automatic actuation capabilities using pressure 
from the regulated release mechanism cartridge.

The regulated actuator assembly contains an actuator, regulator, 
expellant gas hose, and agent tank housed in a stainless steel 
enclosure with cover. The enclosure contains knockouts to permit 
installation of the expellant gas line.

Discharge Nozzles – Each discharge nozzle is tested and listed 
with the R-102 system for a specific application. Nozzle tips are 
stamped with the flow number designation (1/2, 1, 2, or 3). Each 
nozzle must have a metal or rubber blow-off cap to keep the 
nozzle tip orifice free of cooking grease build-up.

Agent Distribution Hose – Kitchen appliances manufactured 
with or resting on casters (wheels/rollers) may include an agent 
distribution hose as a component of the suppression system. This 
allows the appliance to be moved for cleaning purposes without 
disconnecting the appliance fire suppression protection. The hose 
assembly includes a restraining cable kit to limit the appliance 
movement within the range (length) of the flexible hose.

Flexible Conduit – Flexible conduit allows for quicker installations 
and the convenience of being able to route the cable over, under 
and around obstacles.  Flexible conduit can be used as a substi-
tute for standard EMT conduit or can be used with EMT conduit.

Flexible conduit can be used only with the Molded Remote 
Manual Pull Station.

Pull Station Assembly – The remote manual pull station is made 
out of a molded red composite material. The red color makes the 
pull station more readily identifiable as the manual means for fire 
suppression system operation.  

The pull station is compatible with the ANSUL Flexible Conduit.

Approvals
•  UL/ULC Listed 

•  CE Marked

•  New York City Department of Buildings

•  LPCB

•  TFRI

•  Marine Equipment Directive (MED)

•  DNV

•  ABS

•  Lloyd’s Register

•   Meets requirements of NFPA 96 (Standard for the Installation of 
Equipment for the Removal of Smoke and Grease-Laden Vapors 
from Commercial Cooking Equipment)

•   Meets requirements of NFPA 17A (Standard on Wet Chemical 
Extinguishing Systems)

Ordering Information
Order all system components through your local authorized 
ANSUL Distributor.
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Specifications
An ANSUL R-102 Fire Suppression System shall be furnished. 
The system shall be capable of protecting all hazard areas associ-
ated with cooking equipment.

1.0 GENERAL
 1.1 References
  1.1.1 Underwriters Laboratories, Inc. (UL)
   1.1.1.1 UL Standard 1254
   1.1.1.2 UL Standard 300

  1.1.2 Underwriters Laboratories of Canada (ULC)
   1.1.2.1 ULC/ORD-C 1254.6

  1.1.3 National Fire Protection Association (NFPA)
      1.1.3.1  NFPA 96
   1.1.3.2 NFPA 17A

 1.2 Submittals
  1.2.1   Submit two sets of manufacturer’s data sheets

  1.2.2  Submit two sets of piping design drawings

 1.3 System Description
  1.3.1   The system shall be an automatic fire suppres-

sion system using a wet chemical agent for 
cooking grease related fires.

  1.3.2  The system shall be capable of suppressing fires 
in the areas associated with ventilating equip-
ment including hoods, ducts, plenums, and filters 
as well as auxiliary grease extraction equipment. 
The system shall also be capable of suppressing 
fires in areas associated with cooking equipment, 
such as fryers; griddles and range tops; upright, 
natural charcoal, or chain-type broilers; electric, 
lava rock, mesquite or gas-radiant char-broilers; 
and woks.

  1.3.3  The system shall be the pre-engineered type 
having minimum and maximum guidelines 
established by the manufacturer and listed by 
Underwriters Laboratories (UL/ULC).

  1.3.4  The system shall be installed and serviced by 
personnel trained by the manufacturer.

  1.3.5  The system shall be capable of protecting 
cooking appliances by utilizing either dedicated 
appliance protection and/or overlapping appli-
ance protection.

 1.4 Quality Control
  1.4.1  Manufacturer: The R-102 Restaurant Fire 

Suppression System shall be manufactured by a 
company with at least forty years experience in 
the design and manufacture of pre-engineered 
fire suppression systems. The manufacturer shall 
be ISO 9001 registered.

  1.4.2  Certificates: The wet agent shall be a specially 
formulated, aqueous solution of organic salts 
with a pH range between 7.7 – 8.7, designed 
for flame knockdown and foam securement of 
grease-related fires.

 1.5 Warranty, Disclaimer, and Limitations
  1.5.1  The pre-engineered restaurant fire suppression 

system components shall be warranted for five 
years from date of delivery against defects in 
workmanship and material.

 1.6 Delivery
  1.6.1  Packaging: All system components shall be 

securely packaged to provide protection during 
shipment.

 1.7 Environmental Conditions
  1.7.1  The R-102 system shall be capable of operating 

within a temperature range of 32 °F to 130 °F 
(0 °C to  54 °C).

2.0  PRODUCT
 2.1 Manufacturer
  2.1.1  Tyco Fire Protection Products, One Stanton 

Street, Marinette, Wisconsin 54143-2542, 
Telephone (715) 735-7411.

 2.2 Components
  2.2.1  The basic system shall consist of an AUTOMAN 

regulated release assembly which includes a 
regulated release mechanism and a wet chemical 
storage tank housed within a single enclosure. 
Nozzles, blow-off caps, detectors, cartridges, 
agent, fusible links, and pulley elbows shall be 
supplied in separate packages in the quantities 
needed for fire suppression system arrange-
ments. Additional equipment shall include 
remote manual pull station, mechanical and 
electrical gas valves, and electrical switches for 
automatic equipment and gas line shut-off, and 
building fire alarm control panel interface. 

  2.2.2  Wet Chemical Agent: The extinguishing agent 
shall be a specially formulated, aqueous solution 
of organic salts with a pH range between 7.7 – 
8.7, designed for flame knockdown and foam 
securement of grease related fires.

  2.2.3  Agent Tank: The agent tank shall be installed in 
a stainless steel enclosure or wall bracket. The 
tank shall be constructed of stainless steel. Tanks 
shall be available in two sizes; 1.5 gallon (5.7 L) 
and 3.0 gal (11.4 L).The tank shall have a working 
pressure of 110 psi (7.6 bar), a test pressure of 
330 psi (22.8 bar), and a minimum burst pressure 
of 660 psi (45.5 bar). The tank shall include an 
adaptor/tube assembly containing a burst disc 
union.

  2.2.4  Regulated Release Mechanism: The regulated 
release mechanism shall be a spring-loaded, 
mechanical/pneumatic type capable of provid-
ing the expellant gas supply to one or two agent 
tanks depending on the capacity of the gas 
cartridge used or three 3.0 gallon (11.4 L) agent 
storage tanks in certain applications. It shall 
contain a factory installed regulator deadset at 
110 psi (7.6 bar) with an external relief of approx-
imately 180 psi (12.4 bar).

    It shall have the following actuation capabili-
ties: auto matic actuation by a fusible link detec-
tion system and remote manual actuation by a 
mechanical pull station.

    The regulated release mechanism shall contain 
a release assembly, regulator, expellant gas 
hose, and agent storage tank housed in a stain-
less steel enclosure with cover. The enclosure 
shall contain knock-outs for 1/2 in. conduit. The 
cover shall contain an opening for a visual status 
indicator.

    It shall be compatible with mechanical gas shut-
off devices; or, when equipped with a field or 
factory-installed switch(es), it shall be compat-
ible with electric gas line or appliance shut-off 
devices, or connections to a building fire alarm 
control panel.
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Manual provides
Installation, Operation, and Maintenance Instructions

Models : KVE (SJ-SK) KVC (SJ-SK), KVW (SJ-SK),
KVR, KVO and KVL 
SWR / EO / DW / CH
SWS / SBS / SIR5

BJM5
Text Box
#327





•

•
•

•

•

•

SelEsc

SelEsc

Phillip Landgraf
Cloud

Phillip Landgraf
Callout
Provide mounting locations for review/approval.  Recessed mounting required for all installations within custom view. 

Phillip Landgraf
Cloud

Phillip Landgraf
Callout
Coordinate/verify location with mechanical contractor.

JML4
Text Box
5/13 - Hide conduits for control panel.  Recess in wall if possible

JML4
Arrow

BJM5
Pen



Phillip Landgraf
Text Box
Portable per specifications.  Coordinate all dimensions with counter manufacturer.



1 of 33 12/17/14



2 of 33 12/17/14



3 of 33 12/17/14



13 of 33 12/17/14



14 of 33 12/17/14











1 of 33 12/17/14



2 of 33 12/17/14



3 of 33 12/17/14



15 of 33 12/17/14

Phillip Landgraf
Text Box
Coordinate dimensions with counter manufacturer

Phillip Landgraf
Callout
Top must be 60" AFF





to floor sink



(1/2" HW)



BJM5
Line

BJM5
Line



BJM5
Line

BJM5
Line

BJM5
Line

BJM5
Text Box
3.1 A

BJM5
Line

BJM5
Text Box
2.1 A

BJM5
Line

BJM5
Text Box
2.0 A







2 of 33 12/17/14



3 of 33 12/17/14

Phillip Landgraf
Cloud



16 of 33 12/17/14



17 of 33 12/17/14





Phillip Landgraf
Text Box
Provide with remote on/off switch and faucet per specs.

JML4
Text Box
5/6 substitution approved w/ remote switch connected to Load center per substitution comments





BJM5
Text Box
(1/2" HW)

BJM5
Snapshot









BJM5
Text Box
(1/2" HW)

BJM5
Snapshot





2 of 33 12/17/14

BJM5
Snapshot



3 of 33 12/17/14

BJM5
Snapshot



18 of 33 12/17/14

Phillip Landgraf
Line

Phillip Landgraf
Line

Phillip Landgraf
Line

Phillip Landgraf
Line

Phillip Landgraf
Callout
not per design

Phillip Landgraf
Arrow

Phillip Landgraf
Text Box
Coordinate dimensions with counter manufacturer

Phillip Landgraf
Callout
Top must be 60" AFF







C
JO

M
/2
00

9/
re
v2

/E
N

Operators Manual

Manual provides
Installation, Operation, and Maintenance Instructions

Models : KVE (SJ-SK) KVC (SJ-SK), KVW (SJ-SK),
KVR, KVO and KVL 
SWR / EO / DW / CH
SWS / SBS / SIR5

BJM5
Text Box
#341





•

•
•

•

•

•

SelEsc

SelEsc

Phillip Landgraf
Cloud

Phillip Landgraf
Callout
Provide mounting locations for review/approval.  Recessed mounting required for all installations within custom view. 

Phillip Landgraf
Cloud

Phillip Landgraf
Callout
Coordinate/verify location with mechanical contractor.

JML4
Text Box
5/13 - Hide conduits for control panel.  Recess in wall if possible

JML4
Arrow

BJM5
Pen











114000.001A Ansul With Pull Stations.pdf

Phillip Landgraf
Cloud

Phillip Landgraf
Callout
Verify location behind door swing is accpetable

erikh
Dimension
6'-8" A.F.F. min. clear, typ.

erikh
Line

erikh
Text Box
48" A.F.F to top of device.ERH 9/15/15

BJM5
Text Box
ITEM #343



OWNER’S GUIDE
R-102™ RESTAURANT FIRE SUPPRESSION SYSTEM

HOW THE ANSUL R-102 SYSTEM OPERATES

1. A fire starts in the protected area…

2. Heat sensitive fusible link detectors activate the
system.

3. Appliance energy sources are automatically shut off by
accessory equipment appropriate for the type of fuel
used by your cooking equipment.

4. The fire extinguishing agent is discharged into the
plenum and duct and onto the cooking appliances.

5. The agent and the hot grease mix to form a foam. This
temporarily seals combustible vapors, helping to inhibit
re-ignition. This seal must not be disturbed.

INSPECTING YOUR R-102 SYSTEM

Your ANSUL R-102 system should be inspected at least
monthly. Should you discover any irregularities, contact
an authorized ANSUL distributor immediately.

1. Never use corrosive cleaning solutions on the fusible
links or cables. Check to make certain there is no
corrosion to any of the detection system components.
Certain high alkaline cleaners could cause corrosion.

2. Ensure that metal fusible links are replaced semi-annu-
ally. Deterioration of these links could cause the system
to be actuated or to malfunction in case of a fire.

3. Make certain the releasing unit has not been tampered
with, and that visual inspection seals are not broken or
missing.

4. At daily intervals check your system for loose pipes and
missing or grease covered nozzle caps. Make certain

nozzle caps are in place over the ends of each nozzle.
Temporarily remove cap, check to make certain it is not
brittle, and snap back on nozzle.

Note: If caps are damaged or missing, contact the
authorized ANSUL distributor for immediate
replacement.

5. Check each metal blow-off cap and make certain the
cap can be turned freely on the nozzle.

6. Periodically check your visual indicator on the releasing
unit to make certain the system is cocked.

7. Have your system inspected by an authorized ANSUL
distributor at a maximum of 6 month intervals and
immediately after major hood and duct cleaning. Often
fusible links are wired shut during the cleaning process
to prevent accidental activation This will prevent the
system from operating automatically. It's also possible
that your system might have been disconnected,
damaged, or has accumulated excessive deposits of
grease causing your system to become inoperative.

8. Check that the manual pull station is not obstructed,
has not been tampered with, and is ready for operation.

9. Make certain that each tank and releasing unit is
mounted in an area with a temperature range of 32 °F
to 130 °F (0 °C to 54 °C).

10. Make certain the agent storage tank is not in an area in
which the temperature can exceed 130 °F (54 °C) or
can be heated to a temperature exceeding 130 °F 
(54 °C) due to conductivity through heated discharge
piping.
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NOTE: This is a typical layout for an ANSUL R-102 Restaurant Fire
Suppression System. Your actual system installation may vary.
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Features
� Low pH Agent

� Proven Design

� Reliable Gas Cartridge Operation

� Aesthetically Appealing

� UL Listed  – Meets Requirements of UL 300

� ULC Listed – Meets Requirements of ULC/ORD-C1254.6

� CE Marked

Application
The ANSUL® R-102 Restaurant Fire Suppression System is an 
automatic, pre-engineered, fire suppression system designed 
to protect areas associated with ventilating equipment includ-
ing hoods, ducts, plenums, and filters. The system also protects 
auxiliary grease extraction equipment and cooking equipment 
such as fryers; griddles and range tops; upright, natural charcoal, 
or chain-type broilers; electric, lava rock, mesquite, or gas-radiant 
char-broilers; and woks.

The system is ideally suitable for use in restaurants, hospitals, 
nursing homes, hotels, schools, airports, and other similar facilities.

Use of the R-102 system is limited to indoor applications or loca-
tions that provide weatherproof protection within tested tempera-
ture limitations. The regulated release and tank assemblies must 
be mounted in an area where the air temperature will not fall 
below 32 °F (0 °C) or exceed 130 °F (54 °C). The system must be 
designed and installed within the guidelines of the UL/ULC Listed 
Design, Installation, Recharge, and Maintenance Manual.

System Description
The restaurant fire suppression system is a pre-engineered, wet 
chemical, cartridge-operated, regulated pressure type with a fixed 
nozzle agent distribution network. It is listed with Underwriters 
Laboratories, Inc. (UL/ULC).

 004215

The system is capable of automatic detection and actuation 
as well as remote manual actuation. Additional equipment is 
available for building fire alarm panel connections, electrical 
shutdown and/or interface, and mechanical or electrical gas line 
shut-off applications.

The detection portion of the fire suppression system allows for 
automatic detection by means of specific temperature-rated alloy 
type fusible links, which separate when the temperature exceeds 
the rating of the link, allowing the regulated release to actuate.

A system owner’s guide is available containing basic information 
pertaining to system operation and maintenance. A detailed tech-
nical manual, including system description, design, installation, 
recharge and resetting instructions, and maintenance procedures, 
is available to qualified individuals.

The system is installed and serviced by authorized distributors 
that are trained by the manufacturer.

The basic system consists of an AUTOMAN regulated release 
assembly which includes a regulated release mechanism and 
a wet chemical storage tank housed within a single enclosure. 
Nozzles with blow-off caps, detectors, cartridges, agent, fusible 
links, and pulley elbows are supplied in separate packages in the 
quantities needed for fire suppression system arrangements.

Additional equipment includes a remote manual pull station(s), 
mechanical and electrical gas valves, and electrical switches for 
automatic equipment and gas line shut-off. Accessories can be 
added such as alarms, warning lights, etc., to installations where 
required.

Additional tanks and corresponding equipment can be used in 
multiple arrangements to allow for larger hazard coverage. Each 
tank is limited to a listed maximum amount of flow numbers.

One Stanton Street / Marinette, WI 54143-2542, USA / +1-715-735-7411 / www.ansul.com
Copyright © 2013 Tyco Fire Products LP. / All rights reserved. / Form No. F-2004004-08

R-102 Restaurant 
Fire Suppression 
Systems

DATA SHEET
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Component Description
Wet Chemical Agent – The extinguishing agent is a mixture of 
organic salts designed for rapid flame knockdown and foam 
securement of grease related fires. It is available in plastic 
containers with instructions for wet chemical handling and usage.

Agent Tank – The agent tank is installed in a stainless steel enclo-
sure or wall bracket. The tank is constructed of stainless steel.

Tanks are available in two sizes: 1.5 gallon (5.7 L) and 3.0 gallon 
(11.4 L). The tanks have a working pressure of 110 psi (7.6 bar), a 
test pressure of 330 psi (22.8 bar), and a minimum burst pressure 
of 660 psi (45.5 bar).

The tank includes an adaptor/tube assembly. The adaptor assem-
bly includes a chrome-plated steel adaptor with a 1/4 in. NPT 
female gas inlet, a 3/8 in. NPT female agent outlet, and a stainless 
steel agent pick-up tube. The adaptor also contains a bursting 
disc seal which helps to prevent the siphoning of agent up the 
pipe during extreme temperature variations.
Regulated Release Mechanism – The regulated release mecha-
nism is a spring-loaded, mechanical/pneumatic type capable of 
providing the expellant gas supply to one, two, or three agent 
tanks depending on the capacity of the gas cartridge used. It 
contains a factory installed regulator deadset at 110 psi (7.6 bar) 
with an external relief of approximately 180 psi (12.4 bar). It has 
automatic actuation capabilities by a fusible link detection system 
and remote manual actuation by a mechanical pull station.

The regulated release mechanism contains a release assembly, 
regulator, expellant gas hose, and agent storage tank housed in 
a stainless steel enclosure with cover. The enclosure contains 
knock-outs for 1/2 in. conduit. The cover contains an opening for 
a visual status indicator. 

It is compatible with mechanical gas shut-off devices; or, when 
equipped with a field or factory-installed switch and manual reset 
relay, it is compatible with electric gas line or appliance shut-off 
devices.

Regulated Actuator Assembly – When more than two agent 
tanks (or three 3.0 gallon (11.4 L) tanks in certain applications) are 
required, the regulated actuator is available to provide expellant 
gas for additional tanks. It is connected to the cartridge receiver 
outlet of the regulated release mechanism providing simultane-
ous agent discharge. It contains a regulated actuator deadset at 
110 psi (7.6 bar) with an external relief of approximately 180 psi 
(12.4 bar). It has automatic actuation capabilities using pressure 
from the regulated release mechanism cartridge.

The regulated actuator assembly contains an actuator, regulator, 
expellant gas hose, and agent tank housed in a stainless steel 
enclosure with cover. The enclosure contains knockouts to permit 
installation of the expellant gas line.

Discharge Nozzles – Each discharge nozzle is tested and listed 
with the R-102 system for a specific application. Nozzle tips are 
stamped with the flow number designation (1/2, 1, 2, or 3). Each 
nozzle must have a metal or rubber blow-off cap to keep the 
nozzle tip orifice free of cooking grease build-up.

Agent Distribution Hose – Kitchen appliances manufactured 
with or resting on casters (wheels/rollers) may include an agent 
distribution hose as a component of the suppression system. This 
allows the appliance to be moved for cleaning purposes without 
disconnecting the appliance fire suppression protection. The hose 
assembly includes a restraining cable kit to limit the appliance 
movement within the range (length) of the flexible hose.

Flexible Conduit – Flexible conduit allows for quicker installations 
and the convenience of being able to route the cable over, under 
and around obstacles.  Flexible conduit can be used as a substi-
tute for standard EMT conduit or can be used with EMT conduit.

Flexible conduit can be used only with the Molded Remote 
Manual Pull Station.

Pull Station Assembly – The remote manual pull station is made 
out of a molded red composite material. The red color makes the 
pull station more readily identifiable as the manual means for fire 
suppression system operation.  

The pull station is compatible with the ANSUL Flexible Conduit.

Approvals
•  UL/ULC Listed 

•  CE Marked

•  New York City Department of Buildings

•  LPCB

•  TFRI

•  Marine Equipment Directive (MED)

•  DNV

•  ABS

•  Lloyd’s Register

•   Meets requirements of NFPA 96 (Standard for the Installation of 
Equipment for the Removal of Smoke and Grease-Laden Vapors 
from Commercial Cooking Equipment)

•   Meets requirements of NFPA 17A (Standard on Wet Chemical 
Extinguishing Systems)

Ordering Information
Order all system components through your local authorized 
ANSUL Distributor.

004213
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Specifications
An ANSUL R-102 Fire Suppression System shall be furnished. 
The system shall be capable of protecting all hazard areas associ-
ated with cooking equipment.

1.0 GENERAL
 1.1 References
  1.1.1 Underwriters Laboratories, Inc. (UL)
   1.1.1.1 UL Standard 1254
   1.1.1.2 UL Standard 300

  1.1.2 Underwriters Laboratories of Canada (ULC)
   1.1.2.1 ULC/ORD-C 1254.6

  1.1.3 National Fire Protection Association (NFPA)
      1.1.3.1  NFPA 96
   1.1.3.2 NFPA 17A

 1.2 Submittals
  1.2.1   Submit two sets of manufacturer’s data sheets

  1.2.2  Submit two sets of piping design drawings

 1.3 System Description
  1.3.1   The system shall be an automatic fire suppres-

sion system using a wet chemical agent for 
cooking grease related fires.

  1.3.2  The system shall be capable of suppressing fires 
in the areas associated with ventilating equip-
ment including hoods, ducts, plenums, and filters 
as well as auxiliary grease extraction equipment. 
The system shall also be capable of suppressing 
fires in areas associated with cooking equipment, 
such as fryers; griddles and range tops; upright, 
natural charcoal, or chain-type broilers; electric, 
lava rock, mesquite or gas-radiant char-broilers; 
and woks.

  1.3.3  The system shall be the pre-engineered type 
having minimum and maximum guidelines 
established by the manufacturer and listed by 
Underwriters Laboratories (UL/ULC).

  1.3.4  The system shall be installed and serviced by 
personnel trained by the manufacturer.

  1.3.5  The system shall be capable of protecting 
cooking appliances by utilizing either dedicated 
appliance protection and/or overlapping appli-
ance protection.

 1.4 Quality Control
  1.4.1  Manufacturer: The R-102 Restaurant Fire 

Suppression System shall be manufactured by a 
company with at least forty years experience in 
the design and manufacture of pre-engineered 
fire suppression systems. The manufacturer shall 
be ISO 9001 registered.

  1.4.2  Certificates: The wet agent shall be a specially 
formulated, aqueous solution of organic salts 
with a pH range between 7.7 – 8.7, designed 
for flame knockdown and foam securement of 
grease-related fires.

 1.5 Warranty, Disclaimer, and Limitations
  1.5.1  The pre-engineered restaurant fire suppression 

system components shall be warranted for five 
years from date of delivery against defects in 
workmanship and material.

 1.6 Delivery
  1.6.1  Packaging: All system components shall be 

securely packaged to provide protection during 
shipment.

 1.7 Environmental Conditions
  1.7.1  The R-102 system shall be capable of operating 

within a temperature range of 32 °F to 130 °F 
(0 °C to  54 °C).

2.0  PRODUCT
 2.1 Manufacturer
  2.1.1  Tyco Fire Protection Products, One Stanton 

Street, Marinette, Wisconsin 54143-2542, 
Telephone (715) 735-7411.

 2.2 Components
  2.2.1  The basic system shall consist of an AUTOMAN 

regulated release assembly which includes a 
regulated release mechanism and a wet chemical 
storage tank housed within a single enclosure. 
Nozzles, blow-off caps, detectors, cartridges, 
agent, fusible links, and pulley elbows shall be 
supplied in separate packages in the quantities 
needed for fire suppression system arrange-
ments. Additional equipment shall include 
remote manual pull station, mechanical and 
electrical gas valves, and electrical switches for 
automatic equipment and gas line shut-off, and 
building fire alarm control panel interface. 

  2.2.2  Wet Chemical Agent: The extinguishing agent 
shall be a specially formulated, aqueous solution 
of organic salts with a pH range between 7.7 – 
8.7, designed for flame knockdown and foam 
securement of grease related fires.

  2.2.3  Agent Tank: The agent tank shall be installed in 
a stainless steel enclosure or wall bracket. The 
tank shall be constructed of stainless steel. Tanks 
shall be available in two sizes; 1.5 gallon (5.7 L) 
and 3.0 gal (11.4 L).The tank shall have a working 
pressure of 110 psi (7.6 bar), a test pressure of 
330 psi (22.8 bar), and a minimum burst pressure 
of 660 psi (45.5 bar). The tank shall include an 
adaptor/tube assembly containing a burst disc 
union.

  2.2.4  Regulated Release Mechanism: The regulated 
release mechanism shall be a spring-loaded, 
mechanical/pneumatic type capable of provid-
ing the expellant gas supply to one or two agent 
tanks depending on the capacity of the gas 
cartridge used or three 3.0 gallon (11.4 L) agent 
storage tanks in certain applications. It shall 
contain a factory installed regulator deadset at 
110 psi (7.6 bar) with an external relief of approx-
imately 180 psi (12.4 bar).

    It shall have the following actuation capabili-
ties: auto matic actuation by a fusible link detec-
tion system and remote manual actuation by a 
mechanical pull station.

    The regulated release mechanism shall contain 
a release assembly, regulator, expellant gas 
hose, and agent storage tank housed in a stain-
less steel enclosure with cover. The enclosure 
shall contain knock-outs for 1/2 in. conduit. The 
cover shall contain an opening for a visual status 
indicator.

    It shall be compatible with mechanical gas shut-
off devices; or, when equipped with a field or 
factory-installed switch(es), it shall be compat-
ible with electric gas line or appliance shut-off 
devices, or connections to a building fire alarm 
control panel.
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1/2" (13mm) Hot and Cold Water hookups.
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OWNER’S GUIDE
R-102™ RESTAURANT FIRE SUPPRESSION SYSTEM

HOW THE ANSUL R-102 SYSTEM OPERATES

1. A fire starts in the protected area…

2. Heat sensitive fusible link detectors activate the
system.

3. Appliance energy sources are automatically shut off by
accessory equipment appropriate for the type of fuel
used by your cooking equipment.

4. The fire extinguishing agent is discharged into the
plenum and duct and onto the cooking appliances.

5. The agent and the hot grease mix to form a foam. This
temporarily seals combustible vapors, helping to inhibit
re-ignition. This seal must not be disturbed.

INSPECTING YOUR R-102 SYSTEM

Your ANSUL R-102 system should be inspected at least
monthly. Should you discover any irregularities, contact
an authorized ANSUL distributor immediately.

1. Never use corrosive cleaning solutions on the fusible
links or cables. Check to make certain there is no
corrosion to any of the detection system components.
Certain high alkaline cleaners could cause corrosion.

2. Ensure that metal fusible links are replaced semi-annu-
ally. Deterioration of these links could cause the system
to be actuated or to malfunction in case of a fire.

3. Make certain the releasing unit has not been tampered
with, and that visual inspection seals are not broken or
missing.

4. At daily intervals check your system for loose pipes and
missing or grease covered nozzle caps. Make certain

nozzle caps are in place over the ends of each nozzle.
Temporarily remove cap, check to make certain it is not
brittle, and snap back on nozzle.

Note: If caps are damaged or missing, contact the
authorized ANSUL distributor for immediate
replacement.

5. Check each metal blow-off cap and make certain the
cap can be turned freely on the nozzle.

6. Periodically check your visual indicator on the releasing
unit to make certain the system is cocked.

7. Have your system inspected by an authorized ANSUL
distributor at a maximum of 6 month intervals and
immediately after major hood and duct cleaning. Often
fusible links are wired shut during the cleaning process
to prevent accidental activation This will prevent the
system from operating automatically. It's also possible
that your system might have been disconnected,
damaged, or has accumulated excessive deposits of
grease causing your system to become inoperative.

8. Check that the manual pull station is not obstructed,
has not been tampered with, and is ready for operation.

9. Make certain that each tank and releasing unit is
mounted in an area with a temperature range of 32 °F
to 130 °F (0 °C to 54 °C).

10. Make certain the agent storage tank is not in an area in
which the temperature can exceed 130 °F (54 °C) or
can be heated to a temperature exceeding 130 °F 
(54 °C) due to conductivity through heated discharge
piping.
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NOTE: This is a typical layout for an ANSUL R-102 Restaurant Fire
Suppression System. Your actual system installation may vary.
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Features
� Low pH Agent

� Proven Design

� Reliable Gas Cartridge Operation

� Aesthetically Appealing

� UL Listed  – Meets Requirements of UL 300

� ULC Listed – Meets Requirements of ULC/ORD-C1254.6

� CE Marked

Application
The ANSUL® R-102 Restaurant Fire Suppression System is an 
automatic, pre-engineered, fire suppression system designed 
to protect areas associated with ventilating equipment includ-
ing hoods, ducts, plenums, and filters. The system also protects 
auxiliary grease extraction equipment and cooking equipment 
such as fryers; griddles and range tops; upright, natural charcoal, 
or chain-type broilers; electric, lava rock, mesquite, or gas-radiant 
char-broilers; and woks.

The system is ideally suitable for use in restaurants, hospitals, 
nursing homes, hotels, schools, airports, and other similar facilities.

Use of the R-102 system is limited to indoor applications or loca-
tions that provide weatherproof protection within tested tempera-
ture limitations. The regulated release and tank assemblies must 
be mounted in an area where the air temperature will not fall 
below 32 °F (0 °C) or exceed 130 °F (54 °C). The system must be 
designed and installed within the guidelines of the UL/ULC Listed 
Design, Installation, Recharge, and Maintenance Manual.

System Description
The restaurant fire suppression system is a pre-engineered, wet 
chemical, cartridge-operated, regulated pressure type with a fixed 
nozzle agent distribution network. It is listed with Underwriters 
Laboratories, Inc. (UL/ULC).

 004215

The system is capable of automatic detection and actuation 
as well as remote manual actuation. Additional equipment is 
available for building fire alarm panel connections, electrical 
shutdown and/or interface, and mechanical or electrical gas line 
shut-off applications.

The detection portion of the fire suppression system allows for 
automatic detection by means of specific temperature-rated alloy 
type fusible links, which separate when the temperature exceeds 
the rating of the link, allowing the regulated release to actuate.

A system owner’s guide is available containing basic information 
pertaining to system operation and maintenance. A detailed tech-
nical manual, including system description, design, installation, 
recharge and resetting instructions, and maintenance procedures, 
is available to qualified individuals.

The system is installed and serviced by authorized distributors 
that are trained by the manufacturer.

The basic system consists of an AUTOMAN regulated release 
assembly which includes a regulated release mechanism and 
a wet chemical storage tank housed within a single enclosure. 
Nozzles with blow-off caps, detectors, cartridges, agent, fusible 
links, and pulley elbows are supplied in separate packages in the 
quantities needed for fire suppression system arrangements.

Additional equipment includes a remote manual pull station(s), 
mechanical and electrical gas valves, and electrical switches for 
automatic equipment and gas line shut-off. Accessories can be 
added such as alarms, warning lights, etc., to installations where 
required.

Additional tanks and corresponding equipment can be used in 
multiple arrangements to allow for larger hazard coverage. Each 
tank is limited to a listed maximum amount of flow numbers.

One Stanton Street / Marinette, WI 54143-2542, USA / +1-715-735-7411 / www.ansul.com
Copyright © 2013 Tyco Fire Products LP. / All rights reserved. / Form No. F-2004004-08

R-102 Restaurant 
Fire Suppression 
Systems
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Component Description
Wet Chemical Agent – The extinguishing agent is a mixture of 
organic salts designed for rapid flame knockdown and foam 
securement of grease related fires. It is available in plastic 
containers with instructions for wet chemical handling and usage.

Agent Tank – The agent tank is installed in a stainless steel enclo-
sure or wall bracket. The tank is constructed of stainless steel.

Tanks are available in two sizes: 1.5 gallon (5.7 L) and 3.0 gallon 
(11.4 L). The tanks have a working pressure of 110 psi (7.6 bar), a 
test pressure of 330 psi (22.8 bar), and a minimum burst pressure 
of 660 psi (45.5 bar).

The tank includes an adaptor/tube assembly. The adaptor assem-
bly includes a chrome-plated steel adaptor with a 1/4 in. NPT 
female gas inlet, a 3/8 in. NPT female agent outlet, and a stainless 
steel agent pick-up tube. The adaptor also contains a bursting 
disc seal which helps to prevent the siphoning of agent up the 
pipe during extreme temperature variations.
Regulated Release Mechanism – The regulated release mecha-
nism is a spring-loaded, mechanical/pneumatic type capable of 
providing the expellant gas supply to one, two, or three agent 
tanks depending on the capacity of the gas cartridge used. It 
contains a factory installed regulator deadset at 110 psi (7.6 bar) 
with an external relief of approximately 180 psi (12.4 bar). It has 
automatic actuation capabilities by a fusible link detection system 
and remote manual actuation by a mechanical pull station.

The regulated release mechanism contains a release assembly, 
regulator, expellant gas hose, and agent storage tank housed in 
a stainless steel enclosure with cover. The enclosure contains 
knock-outs for 1/2 in. conduit. The cover contains an opening for 
a visual status indicator. 

It is compatible with mechanical gas shut-off devices; or, when 
equipped with a field or factory-installed switch and manual reset 
relay, it is compatible with electric gas line or appliance shut-off 
devices.

Regulated Actuator Assembly – When more than two agent 
tanks (or three 3.0 gallon (11.4 L) tanks in certain applications) are 
required, the regulated actuator is available to provide expellant 
gas for additional tanks. It is connected to the cartridge receiver 
outlet of the regulated release mechanism providing simultane-
ous agent discharge. It contains a regulated actuator deadset at 
110 psi (7.6 bar) with an external relief of approximately 180 psi 
(12.4 bar). It has automatic actuation capabilities using pressure 
from the regulated release mechanism cartridge.

The regulated actuator assembly contains an actuator, regulator, 
expellant gas hose, and agent tank housed in a stainless steel 
enclosure with cover. The enclosure contains knockouts to permit 
installation of the expellant gas line.

Discharge Nozzles – Each discharge nozzle is tested and listed 
with the R-102 system for a specific application. Nozzle tips are 
stamped with the flow number designation (1/2, 1, 2, or 3). Each 
nozzle must have a metal or rubber blow-off cap to keep the 
nozzle tip orifice free of cooking grease build-up.

Agent Distribution Hose – Kitchen appliances manufactured 
with or resting on casters (wheels/rollers) may include an agent 
distribution hose as a component of the suppression system. This 
allows the appliance to be moved for cleaning purposes without 
disconnecting the appliance fire suppression protection. The hose 
assembly includes a restraining cable kit to limit the appliance 
movement within the range (length) of the flexible hose.

Flexible Conduit – Flexible conduit allows for quicker installations 
and the convenience of being able to route the cable over, under 
and around obstacles.  Flexible conduit can be used as a substi-
tute for standard EMT conduit or can be used with EMT conduit.

Flexible conduit can be used only with the Molded Remote 
Manual Pull Station.

Pull Station Assembly – The remote manual pull station is made 
out of a molded red composite material. The red color makes the 
pull station more readily identifiable as the manual means for fire 
suppression system operation.  

The pull station is compatible with the ANSUL Flexible Conduit.

Approvals
•  UL/ULC Listed 

•  CE Marked

•  New York City Department of Buildings

•  LPCB

•  TFRI

•  Marine Equipment Directive (MED)

•  DNV

•  ABS

•  Lloyd’s Register

•   Meets requirements of NFPA 96 (Standard for the Installation of 
Equipment for the Removal of Smoke and Grease-Laden Vapors 
from Commercial Cooking Equipment)

•   Meets requirements of NFPA 17A (Standard on Wet Chemical 
Extinguishing Systems)

Ordering Information
Order all system components through your local authorized 
ANSUL Distributor.

004213
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Specifications
An ANSUL R-102 Fire Suppression System shall be furnished. 
The system shall be capable of protecting all hazard areas associ-
ated with cooking equipment.

1.0 GENERAL
 1.1 References
  1.1.1 Underwriters Laboratories, Inc. (UL)
   1.1.1.1 UL Standard 1254
   1.1.1.2 UL Standard 300

  1.1.2 Underwriters Laboratories of Canada (ULC)
   1.1.2.1 ULC/ORD-C 1254.6

  1.1.3 National Fire Protection Association (NFPA)
      1.1.3.1  NFPA 96
   1.1.3.2 NFPA 17A

 1.2 Submittals
  1.2.1   Submit two sets of manufacturer’s data sheets

  1.2.2  Submit two sets of piping design drawings

 1.3 System Description
  1.3.1   The system shall be an automatic fire suppres-

sion system using a wet chemical agent for 
cooking grease related fires.

  1.3.2  The system shall be capable of suppressing fires 
in the areas associated with ventilating equip-
ment including hoods, ducts, plenums, and filters 
as well as auxiliary grease extraction equipment. 
The system shall also be capable of suppressing 
fires in areas associated with cooking equipment, 
such as fryers; griddles and range tops; upright, 
natural charcoal, or chain-type broilers; electric, 
lava rock, mesquite or gas-radiant char-broilers; 
and woks.

  1.3.3  The system shall be the pre-engineered type 
having minimum and maximum guidelines 
established by the manufacturer and listed by 
Underwriters Laboratories (UL/ULC).

  1.3.4  The system shall be installed and serviced by 
personnel trained by the manufacturer.

  1.3.5  The system shall be capable of protecting 
cooking appliances by utilizing either dedicated 
appliance protection and/or overlapping appli-
ance protection.

 1.4 Quality Control
  1.4.1  Manufacturer: The R-102 Restaurant Fire 

Suppression System shall be manufactured by a 
company with at least forty years experience in 
the design and manufacture of pre-engineered 
fire suppression systems. The manufacturer shall 
be ISO 9001 registered.

  1.4.2  Certificates: The wet agent shall be a specially 
formulated, aqueous solution of organic salts 
with a pH range between 7.7 – 8.7, designed 
for flame knockdown and foam securement of 
grease-related fires.

 1.5 Warranty, Disclaimer, and Limitations
  1.5.1  The pre-engineered restaurant fire suppression 

system components shall be warranted for five 
years from date of delivery against defects in 
workmanship and material.

 1.6 Delivery
  1.6.1  Packaging: All system components shall be 

securely packaged to provide protection during 
shipment.

 1.7 Environmental Conditions
  1.7.1  The R-102 system shall be capable of operating 

within a temperature range of 32 °F to 130 °F 
(0 °C to  54 °C).

2.0  PRODUCT
 2.1 Manufacturer
  2.1.1  Tyco Fire Protection Products, One Stanton 

Street, Marinette, Wisconsin 54143-2542, 
Telephone (715) 735-7411.

 2.2 Components
  2.2.1  The basic system shall consist of an AUTOMAN 

regulated release assembly which includes a 
regulated release mechanism and a wet chemical 
storage tank housed within a single enclosure. 
Nozzles, blow-off caps, detectors, cartridges, 
agent, fusible links, and pulley elbows shall be 
supplied in separate packages in the quantities 
needed for fire suppression system arrange-
ments. Additional equipment shall include 
remote manual pull station, mechanical and 
electrical gas valves, and electrical switches for 
automatic equipment and gas line shut-off, and 
building fire alarm control panel interface. 

  2.2.2  Wet Chemical Agent: The extinguishing agent 
shall be a specially formulated, aqueous solution 
of organic salts with a pH range between 7.7 – 
8.7, designed for flame knockdown and foam 
securement of grease related fires.

  2.2.3  Agent Tank: The agent tank shall be installed in 
a stainless steel enclosure or wall bracket. The 
tank shall be constructed of stainless steel. Tanks 
shall be available in two sizes; 1.5 gallon (5.7 L) 
and 3.0 gal (11.4 L).The tank shall have a working 
pressure of 110 psi (7.6 bar), a test pressure of 
330 psi (22.8 bar), and a minimum burst pressure 
of 660 psi (45.5 bar). The tank shall include an 
adaptor/tube assembly containing a burst disc 
union.

  2.2.4  Regulated Release Mechanism: The regulated 
release mechanism shall be a spring-loaded, 
mechanical/pneumatic type capable of provid-
ing the expellant gas supply to one or two agent 
tanks depending on the capacity of the gas 
cartridge used or three 3.0 gallon (11.4 L) agent 
storage tanks in certain applications. It shall 
contain a factory installed regulator deadset at 
110 psi (7.6 bar) with an external relief of approx-
imately 180 psi (12.4 bar).

    It shall have the following actuation capabili-
ties: auto matic actuation by a fusible link detec-
tion system and remote manual actuation by a 
mechanical pull station.

    The regulated release mechanism shall contain 
a release assembly, regulator, expellant gas 
hose, and agent storage tank housed in a stain-
less steel enclosure with cover. The enclosure 
shall contain knock-outs for 1/2 in. conduit. The 
cover shall contain an opening for a visual status 
indicator.

    It shall be compatible with mechanical gas shut-
off devices; or, when equipped with a field or 
factory-installed switch(es), it shall be compat-
ible with electric gas line or appliance shut-off 
devices, or connections to a building fire alarm 
control panel.
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Operators Manual

Manual provides
Installation, Operation, and Maintenance Instructions

Models : KVE (SJ-SK) KVC (SJ-SK), KVW (SJ-SK),
KVR, KVO and KVL 
SWR / EO / DW / CH
SWS / SBS / SIR5
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Phillip Landgraf
Cloud

Phillip Landgraf
Callout
Provide mounting locations for review/approval.  Recessed mounting required for all installations within custom view. 

Phillip Landgraf
Cloud

Phillip Landgraf
Callout
Coordinate/verify location with mechanical contractor.
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5/13 - Hide conduits for control panel.  Recess in wall if possible

JML4
Arrow

BJM5
Pen





2 of 33 12/17/14



3 of 33 12/17/14



21 of 33 12/17/14

Phillip Landgraf
Text Box
Coordinate dimensions with counter manufacturer

Phillip Landgraf
Callout
Top must be 60" AFF
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Features

Related Products

Item#

Project

Date

For current specification sheets and other information, go to www.bunn.com.

Patents Apply 9/08 A2.4

Dual Coffee Brewer 

•	 Brews	16.3	to	18.9	gallons	(61.7	to	71.5	litres)	of	perfect	coffee	per	hour.

•	 Brews	1⁄2,	1,	or	11⁄2	gallon	(1.9,	3.8	and	5.7	litre)	batches.

•	 Adjustable	bypass	ensures	perfect	coffee	regardless	of	batch	size.

•	 Hot	water	faucet	does	not	affect	brew	level.

•	 Electronic	timer	ensures	fast	set	up	and	accurate	brew	levels.

•	 Electronic	grinder	interface	instructs	grinder	on	exact	amount	of	coffee	for	
selected	brew	batch	size.

•	 1.5GPR	portable	server	(included)	has	a	patented	Safety-Fresh®	brew-
through	lid	with	vapor	seal	and	spill	protection.

•	 SplashGard®	funnel	deflects	hot	liquids	away	from	the	hand.

•	 International	electrical	configurations	available.

Model Agency Listing

Dual UL LISTED

Dual® Brewer 
with Portable Server

Model Dual
with two 1.5GPR's

Dimensions:	29.3”	H	x	18”	W	x	19.3”	D
(74.4cm H x 45.7cm W x 49cm D)

Easy Clear® EQHP-25L	
Product	No.	:	39000.0002

Easy Clear® EQHP-25
Product	No.	:	39000.0005

Single/Dual Filter Pack	
Product	No.	:	20138.0000
Packed	per	case:	500

Dual Drip Tray Kit
Product	No.:	20213.0101

1.5GPR
Product	No.	:	20950.0004

	
RWS1
Product	No.	:	12203.0010

RWS1 Drip Tray
Product	No.	:	20213.0103	
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BUNN®	practices	continuous	product	research	and	improvement.	We	reserve	the	right	to	change	specifications	and	product	design	without	notice.	Such	
revisions	do	not	entitle	the	buyer	to	corresponding	changes,	improvements,	additions	or	replacements	for	previously	purchased	equipment.

All	dimensions	shown	in	inches.	 

Dimensions & Specifications

Bunn-O-Matic®	Corporation	-	1400	Stevenson	Drive	Springfield,	Illinois	62703	•	800-637-8606	•	217-529-6601	•	Fax	217-529-6644	•	www.bunn.com

Model Product # Volts Amps Tank Heater  Total Thermostat Brewing Cu.  Shipping Cord 
    Watts Watts  Capacity Ft. Weight Attached

Dual†*	 20900.0008	 120/208	 28.8	 2	@	2850	 5990	 Mechanical	 16.3	gal./hr.	 11.8	 92	lbs.	 No

Dual**	 20900.0010	 120/208	 28.6	 2	@	2850	 5990	 Mechanical	 16.3	gal./hr.	 11.8	 94	lbs.	 No

Dual**	 20900.0011	 120/240	 29	 2	@	3300	 6890	 Mechanical	 18.9	gal./hr.	 11.8	 95	lbs.	 No	
All include Safety-Fresh® server with additional orange faucet handle and decal for decaf service. 
† Plastic funnel.    *One setting.    ** Three settings.
Brewing capacity: based upon incoming water temp of 60ºF (140ºF rise).
Models listed as 120/208V or 120/240V must be connected to 208V or 240V electrical service respectively. Please refer to the installation manual.

Electrical:	 120/208V	or	120/240V	models	require	3-wires	plus	ground		service	rated	120/208V	or	120/240V,	single	phase,	60	Hz.

Plumbing:	 20-90	psi	(138-621	kPa).	Supplied	with	1⁄4"	male	flare	fittings.		Tank	capacity:	8.4	gallons	(31.8 L)

9/08 © Bunn-O-Matic Corporation

1/2" COLD
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Ser ies®
Since 1911

Industry Leading Features

Multi-functional Dispenser - Functions as a bubbler styler dispenser with vertical spray circulation, but
can also perform gentle and fast agitation for speciality products such as iced tea, or orange juice. 

A Visual Merchandiser - Allows your customers to choose their favorite chilled beverage.

Increased Product Capacity - Product capacity up to 5.4 gallon refrigerated bowls. 

Stainless Steel Dispensing Valves - The stainless steel dispense valves are clean and drip free.  Allows
product to be dispensed quickly and efficiently.

Space Saving Footprints - The Arctic dispensers require as little as 71/8” of counter space.  This space
saving feature allows the dispensers to fit onto almost any space restricted
countertop.

Virtually Unbreakable Clear Bowls - Constructed of durable, high tech plastic;
the bowl resists scratching and staining. 

Stainless  Steel
Construction - Standard
on all models

Up to 
5.4 gal. bowls

Stainless Steel
Dispense Valves -
Clean and drip free

®
Since 1911 Model: 8/2

Model: 20/2PD
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Deluxe and Economy Series - Multi-functional Dispensers 

Compact Series - Gentle Agitation

Dispense fruit punch, lemonades, iced tea, iced cappuccino, iced

coffee, and fruit juice containing particulates.

Functions:

Classic bubbler style, vertical spray dispenser with magnetic driven
agitators. 
Dispenser can be set for fast or gentle agitation to accommodate your
beverage.  

Height:  26½''     Depth: 18½''      
Also available with 3.17 gal. bowl(s). Contact Cecilware for more details.

Dispense iced tea, iced cappuccino, iced coffee, fruit juice

containing particulates, etc.

Function:

For products that require very slow agitation,  beverages are
circulated via magnetic driven Agitation Impeller located at the
bottom of the dispenser.  Eliminates foaming of tea or other
products. 

Height:  24¾''      Depth: 15¾''

Model # Series Replaces

# of 

Bowls

Bowl

Size Width

Ship

Weight

20/1PD Deluxe
HT20,10/1 1 5.4 gal. 71/8'' 55 lbs.

20/1PE Economy

20/2PD Deluxe
HT20,10/2 2 5.4 gal. 14½'' 80 lbs.

20/2PE Economy

20/3PD Deluxe
HT20,10/3 3 5.4 gal. 21¼'' 102 lbs.

20/3PE Economy

20/4PD Deluxe
HT20,10/4 4 5.4 gal. 28½'' 130 lbs.

20/4PE Economy

Model # Replaces
# of 

Bowls

Bowl 

Size
Width

Ship

Weight

8/1 Caddy10/1 1

2.2 gal.

9'' 33 lbs.

8/2 Caddy10/2 2 12'' 42 lbs.

8/3 Caddy5/3 3 16¼'' 51 lbs.

8/4 Caddy5/4 4 21¼'' 58 lbs.

®
Since 1911

Cecilware Corporation • 43-05 20th Avenue • Long Island City, NY 11105
Tel: 718-932-1414 • Fax 718-932-7860 • Visit our website: www.cecilware.com

Vertical Spray
Tube Gentle Agitation Impeller

Fast Agitation Impeller

Explanation Key Deluxe Models Economy / Compact Models

Access to Inside 

of the Dispenser

Easy access through all sides
of dispenser.

Unibody construction- Access is only available
through the front of the dispenser.

Motors / Bowl 1 motor per bowl 1 motor per 2 bowls

Mixing Device Switch

1 switch per bowl. Each bowl
operates independently of
each other.

1 switch turns on and off all bowls
simultaneously.

Vertical Spray Tube Comes Standard
Economy Model Compact Model

Comes Standard Not Needed

Fast Agitation Impeller

Slow Agitation Impeller
Comes Standard Comes Standard Comes Standard

8/4

20/2PD
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®
Since 1911

NR20A NP (12/08)

Cecilware Corporation 43-05 20th. Avenue, LIC NY 11105
Tel: 800.935.2211 / 718.932.1414 • Fax: 718.932.7860

www.cecilware.com

Standard Features
• Fully Automatic – Dispense single or double espresso, 1 or 2 cups at a time, or choose manual
continuous flow.

• Dual Pressure Gauge – Readouts for the dispensing water pressure & boiler steam pressure.

• User Friendly –Microprocessor technology, featuring touch pad controls & LED display.

• Heavy Duty Design – Built-in 260W motor & 200-300 qt/hr pump.

• Sight Glass – For instant & easy monitoring of the water tank level.

• Auto Cleaning Function – Flushes the line to the brew head.

• Stainless Steel Dual Boiler.

• HotWater Dispensing Valve.

Specifications subject to change without notice.

®
Since 1911

Espresso Equipment
II
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Speci�cations

Model Description
# Of
Heads

Boiler
Size

Cups
/Hr.**

Dimensions
W x D x H Electrical

Ship
Weight

ESP1-110V Auto Espresso Machine 1 Group 6 qts. 240 205∕16'' x 219∕16'' x 21½'' 120V, 2KW, 18A 106 lbs.

ESP1-220V Auto Espresso Machine 1 Group 6 qts. 240 205∕16'' x 219∕16'' x 21½'' 240V, 2.5KW, 10A 106 lbs.

ESP2-220V Auto Espresso Machine 2 Group 13 qts. 480 283∕8'' x 219∕16'' x 21½'' 240V, 4.7KW, 20A 147 lbs.

ESP3-220V Auto Espresso Machine 3 Group 19 qts. 720 377∕8'' x 219∕16'' x 21½'' 240V, 6.5KW, 27A 185 lbs.

ST220V* Steamer N/A 6 qts. N/A 193∕8'' x 213∕16'' x 22¾'' 240V, 3.1KW, 13A 88 lbs.

Speci�cations

Model Description
Grinding
Blades

Grinding
Speed

GroundEspresso
ContainerCapacity

Dimensions
W x D x H Electrical

Ship
Weight

HC-600 Grinder with Manual Timer 2½" dia. 1550 rpm .6 lbs. 8½'' x 13'' x 22'' 120V,350W,3A 31 lbs.

Venezia II Espresso Equipment

Plumbing:½" Male pipe thread connection required. Heating Element: ESP1-110V – 1.5KW, ESP1-220V – 2KW, ESP2-220V – 4KW, ESP3-220V –
6KW, ST220V – 3KW. Accessories: Two & one cup filter holder assemblies and hoses are included with all espresso machines. Steamers include
hoses. Installation Package: Includes in-line water filter, part OPTESP, add $900 to list price. Note: In-line water filter must be installed for warranty
to be in effect. *Model ST220V steamer is not certified by ETL or NSF. ** Demi Tasse Cups.

®
Since 1911

Cecilware Corporation 43-05 20th. Avenue, LIC NY 11105
Tel: 800.935.2211 / 718.932.1414 • Fax: 718.932.7860

www.cecilware.com

Standard Features

• Two SteamWands For Rapid &
Continuous Dispensing.

• 6 Quart Stainless Steel Boiler.

• 3000Watt Heating Element.

• Steam Pressure GaugeWith
Color Display.

• Endless HotWater Supply.

• 100Watt Motor.

Steamer Model ST220V

Also Available
Espresso Grinder Model HC-600

*

Espresso Bean Container Capacity: 3 lbs. Dose Adjustment: 5.5 - 9 g.
Specifications subject to change without notice.

Espresso Machines & Steamer

Espresso Grinder

Standard Features

• Micro“Grind Control”Adjustment
An exclusive adjustment system
that gives the operator infinite
control over grind settings. No
more preset “clicks” for grind
settings.

• Cast Aluminum Frame – Insures
perfect grind head alignment.

ST220V HC-600
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Installation, Operation and Service Manual

CVU300 Series – 220 V 60 Hz 

Ice and Water Dispensers

00191692R03

801 Church Lane • Easton, PA 18040, USA

Toll free (877) 612-5086 • +1 (610) 252-7301

www.follettice.com

Following installation, please forward this manual 

to the appropriate operations person.

Order parts online 

www.follettice.com
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Specifi cations
Electrical
Each dispenser requires a separate circuit with electrical disconnect within 10 ft (3 m). Equipment ground 

required. Standard electrical – 220 V, 60 Hz, 1 phase. Maximum dispenser fuse – 20 amps.

Model  Dispenser

number  amperage

CVU300N series 2.2 amps

Plumbing  

Dispenser 3/4" PVC pipe nipple for bin drain

  3/4" PVC pipe nipple for drain pan drain

Water connections

  1/4" ID plain water beverage hose   

 

Note:   Drains should be hard piped and insulated. Maintain at least 1/4" per foot (6 mm per 304 mm run)

 slope on drain line run.

 Water disconnect within 10 feet (3 m) of dispenser is suggested for automatic load units.

 Follett recommends use of a Follett water fi lter (part# 00130229) on ice machines connected to automatic  

 fi ll dispensers.

Ice machine Refer to detailed specifi cations in ice machine installation manual packed with ice machine

4
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Dimensions and clearances
Required clearances

60" (1524 mm) minimum above counter for installation if dispenser will be dropped into counter

49" (1245 mm) minimum above counter for auger removal

12" (305 mm) minimum on ice chute side for service

12" (305 mm) minimum on side opposite ice chute if ice transport tube enters this side

12" (305 mm) minimum between dispenser side(s) and optional ice machine(s) 

Side View

Front View
(shown with two Horizon™ HCC1000AVM 

RIDE™ Model Chewblet® ice machines)

24.675" (627 mm) 

30" (762 mm)

15"
(381 mm)

  2"
(51 mm)

32.267" (820 mm) 

3/4" FPT
drain

  8.5"
(216 mm)

ice transport
tube entry
(both sides)

  27.5"
(699 mm)

bin signal 
power

3/4" drain
nipple

1/2" ID drain tube

water
inlet

54.941"
 (1396 mm)

29.625"
(753 mm)

disp.
drains

electrical
conn.

12"
min

counter top

25.316"
(643 mm)

14.281"
(363 mm)

26.467" (672 mm)

11"
(280 mm)

lid – 15 lb (7 kg) weight max.

 1" min.

(26 mm)

23.50"

(597 mm)

26.63"

(677 mm)

5
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Field wiring diagrams
Note: Field wiring diagrams are intended to aid electricians or technicians in understanding how equipment

 works. All fi eld wiring must be installed in accordance with all local and NEC codes.

7

If attaching optional Maestro™ Chewblet ice MCC400AVM auto-fi ll ice machine kit(s)

Junction box

Junction box

L1

L2

GND

Electric supply
220V 60Hz

L1

L2

GND

Electric supply
220V 60Hz

CVU300
Dispenser

Connections to complete

optional
ice machine #1

Junction box

L1

L2

GND

Electric supply
220V 60Hz

optional
ice machine #2

Ground

24"
(610 mm)

If attaching optional Horizon Chewblet ice HCC auto-fi ll ice machine kit(s)
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Cook fluffy, thick waffles for your hungry customers with these Carnival King 
Belgian waffle makers! This waffle maker features 1300 watts of heating power 
per section to make quick work of your signature waffles and keep up with your 
busiest hours. A convenient timer allows you to set the time, close the baker, and 
carry on with other tasks around your busy kitchen. 

Belgian Waffle Makers

•  Two rotating non-stick cooking grids
•  Five minute timer with audible “ding”
•  Makes waffles up to 7 1/2” 

in diameter
•  Temperature adjustable up to 570 

degrees Fahrenheit
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27www.CarnivalKingSupplies.com

Compatible Items from 

Belgian Waffle Mix
(382BELGWAF)
• 6 - 5 lb. bags

Belgian Waffle Mix
(999BELGWAF)
• 5 lb. bags

NEMA 5-15P

Features
• Two independently controlled waffle grids that 
    each rotate 180 degrees for the perfect waffle
•  Makes 7½” waffles
• Bakes up to 40 waffles per hour
•  Five minute timer with audible “ding”
• Thermostatic temperature control up to 570°F
•  Orange temperature light and green power light
•  Sturdy base
•  Ergonomic cool touch handles
•  Removable drip tray

Item #382WBM26

Double Belgian Waffle Maker

Dimensions
Unit Dimensions 19.75”W x 17.25”D x 11.75”H

Temperature Up to 570°

Electrical
Voltage 120V

Wattage 2600W 

Plug Type (2) NEMA 5-15P

17¼”

19¾”

11¾”
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Text Box
ITEM # 385

BJM5
Line

BJM5
Text Box
Amperage

BJM5
Line

BJM5
Text Box
12A





Item #:

Project #:

A
IA

 File #:
Specification #:

225 49th Ave. Dr. SW  Cedar Rapids, IA 52404 U.S.A.         |        800-233-2366        |         319-368-8120        |         Fax: 319-368-8198          |        www.acpsolutions.com 

Heavy Volume
Amana Commercial Microwave Model HDC12A2
Power Output
l 1200 watts of power.

l 11 power levels for consistent, delicious results for frozen, 
 refrigerated and fresh foods - from the freezer to table 
 in minutes

l Unique method of energy distribution provides superior 
 even heating throughout the cavity.

l Interlock switch assembly is engineered for maximum 
 durability and long life.

Easy to Use 
l Up to 100 programmable menu items simplifies cooking 
 and ensures consistent results.

l Four stage cooking option with one-touch programming. 
 Reduces prep time, labor and food waste while providing 
 consistent results.

l Controls are user friendly and require minimal training.

l Multiple quantity pad calculates the proper cook times 
 for multiple portions.

l See-through tempered glass outer window and lighted 
 interior for monitoring without opening the door.

l Ample .6 cubic ft. (17 liter) foot capacity accommodates a 
 standard half-sized pan.

l Stackable to save valuable counter space. 

l Interior ceramic shelf is sealed and recessed to reduce 
 plate-to-shelf edge impact and keep spills contained.

Easy to Maintain 
l Stainless steel exterior and interior for easy cleaning and
 a professional look.

l Constructed to withstand the foodservice environment.

l Removable, cleanable air filter and clean filter reminder
 protects oven components.

l Backed by the ACP, Inc.  24/7 ComServ Support Center, 
 866-426-2621.

l ETL Listed.

Model HDC12A2 shown

Heavy Volume
This category of microwave is ideal for...

Applications: 
 - Convenience stores
 - Bakery cafes
 - Kiosks
 
Through put potential:  
 - Refrigerated 1/6 lb. cheeseburger, 60+ per hour
 - Pre-baked muffin, 100+ per hour 
 - 5 oz. refrigerated cheese omelet,  25+ per hour

Defrost: 
 - Defrosts most frozen food products

All ACP, Inc. commercial  ovens are backed 
by our Culinary Center.  Call us with any 
question regarding food preparation,
menu development and cooking times.
866-426-2621.

® / ™ © 2012 Amana. All rights reserved. Brand used under license.

Total Restaurant Supply

Total Restaurant Supply - https://totalsupply1.com - Toll Free 1-800-944-9304 - Local 507-288-9454
2940 Hwy 14 W, Rochester, MN 55901
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Amana Commercial Microwave Model HDC12A2   Heavy Volume 

Measurements in ( ) are millimeters
* IEC 60705 Tested
** Includes handle

Specifications
Commercial microwave 10 touch pad control panel shall be 
programmable with the ability to program up to 100 menu 
items and shall have automatic cooking capability for up to 
two portions.  Cooking timer shall be 60 minute, countdown 
style with a time entry option and an adjustable end of cycle 
audible signal.  LED display shall be a backlit.  There shall be 
11 power levels, 4 cooking stages and defrost mode at 20% 
power or power level 2.  Microwave output shall be 1200 
watts distributed by two magnetrons each with a rotating 
antenna to provide superior even heating throughout the 
cavity.  Heavy duty door shall have a tempered glass outer 
window and a grab and pull handle with a 90o +  opening for 
easy access. An interior light shall facilitate monitoring with-
out opening the door.  The large .6 cubic ft. (17 liter) cavity 
shall accommodate a standard 6” (152 mm) deep half-sized 
pan. Interior ceramic shelf shall be sealed and recessed on 
oven bottom to reduce plate-to-shelf edge impact. Oven shall 
have a stainless steel interior and exterior and be stackable to 
save counter and shelf space.  Oven shall have a removable, 
cleanable splatter shield.  Air filter shall be easily accessible 
and removable from the front of the oven and have a “clean 
filter” reminder feature. Microwave oven shall comply with 
standards set by the U.S Department of Health and Human 
Services, ETL for safety and sanitation.

Warranty
Warranty Certificate for this product can be found on the ACP, 
Inc. website at:  
www.acpsolutions.com/warranty 

Service
All products are backed by the ACP, Inc. 24/7 ComServ 
Support Center.

Specifications
Model HDC12A2 UPC Code 719881159355
Configuration Countertop
Control System Touch 
Programmable Control Pads  10
Settings Programmable 100
Max. Cooking Time 60:00
Power Levels 11
Defrost Yes, power level 2
Time Entry Option Yes
Microwave Distribution Double rotating antenna, top and bottom
Magnetrons 2
Display LED
Stackable Yes
Stage Cooking  Yes, 4 
Interior Light Yes
Door Opening Grab and pull handle
Signal Adjustable, end of cycle
Air Filter Yes, removable with clean filter reminder
Multiple Portion Setting Yes, up to 2 portions
Exterior Dimensions H 13 1/2” (343) W 16 1/2” (419) D** 21 5/8” (549)

Cavity Dimensions H   6 3/4” (171) W 13” (330) D 12” (305)

Door Depth 37” (940mm), 90o+ door open
Usable Cavity Space .6 cubic ft.  (17 liter) 
Exterior Finish Stainless steel 
Interior Finish Stainless steel with sealed-in ceramic shelf 
Power Consumption 2000 W, 16.8 A
Power Output* 1200 W* Microwave 
Power Source 120V, 60 Hz

Plug Configuration / Cord NEMA 5-20 5’ 6” (1.7m)

Frequency 2450 MHz
Product Weight 67 lbs. (30 kg.)
Ship weight (approx.) 73 lbs.  (33 kg.)
Shipping Carton Size L 24 5/8” (625) W 21 7/8” (556) D 18 5/8” (473)
UPS Shippable Yes

16-1/2”
(419)

13-1/2”
(343)

15-1/2”
(394)

17-1/4”
(438)

21-5/8”
(549)

35-1/2”
(901)

3-1/2”
(89)

1”
(25)

1-1/2”
(38)

Drawings available from KCL CADlog - techs@kclcad.com Installation Clearance: 7” (177.79) top and sides 

Total Restaurant Supply

Total Restaurant Supply - https://totalsupply1.com - Toll Free 1-800-944-9304 - Local 507-288-9454
2940 Hwy 14 W, Rochester, MN 55901
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