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A PCL-300 tank requires 1 container of concentrate. A PCL-460 requires 1 1/2 containers, and a PCL-600
requires 2 containers. To prepare the system for flushing: a. Pour the required amount of flushing
concentrate into the tank. b. Fill the tank approximately half full with warm, clear water.

m KITCHEN KNIGHT II: RESTAURANT FIRE SUPPRESSION SYSTEM

Easy-to—-install control heads that can be activated by a fusible link, thermal detector or manual pull
station; PCL 160, 300, 460 and 600 cylinders that add increased extinguishing capacity; Available pull
station for manual activation a safe distance from the hazard; If you need to upgrade your kitchen fire
suppression system, you won’t do much better than the Pyro-Chem Kitchen Knight IT.

Kitchen Knight II Fire Suppression System | Installation

Kitchen Knight Suppression System Installation Manual Right here, we have countless ebook kitchen knight
suppression system installation manual and collections to check out. We additionally have the funds for
variant types and plus type of the books to browse. The satisfactory book, fiction, history, novel,
scientific research, as without
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The KITCHEN KNIGHT II Restaurant Kitchen Fire Suppression System is a pre-engineered solution to
appliance and ventilating hood and duct grease fires. The system is designed to maxi-mize hazard
protection, reliability, and installation efficiency. Automatic or manual system activation releases a
throttle

KITCHEN KNIGHT II Restaurant Fire Suppression System

This manual 1is intended for use with PYRO-CHEM KITCHEN KNIGHT II Restaurant Fire Suppression Systems.
Those who install, operate, recharge, or maintain these fire suppression systems should read this entire
manual. Specific sections will be of particular interest depending upon one’s responsibilities.

DESIGN, INSTALLATION, REChARGE, AND MAINTENANCE MANUAL
Just me working, doing an install of a kitchen fire suppression system

Kitchen suppression system Install video - YouTube
PYRO-CHEM KITCHEN KNIGHT II Restaurant Fire Suppression System Data Sheet - PC2001192 (Rev. 07) PYRO-
CHEM Wet Chemical Extinguishing Agent Data Sheet - PC2004036 (Rev. 03)

KITCHEN KNIGHT II

Once a fire has been detected, we use one of the many suppression agents such as Inert gas (IG55),
INERGEN® Clean Chemical Agents (FE-227, FM200 or Novec 1230), C0O2, Wet Chemical Agents (Kitchen Knight
IT and Kitchen Mister) or Dry Powder to suppress the fire by removing one of the three elements of the
fire triangle.

Automatic Fire Suppression and Extinguishing Systems in

The R-102 system is cooking equipment friendly and offered in two designs: Appliance-Specific and
Overlapping. The appliance-specific design aims the nozzles at the specific hazard areas of each
appliance. With the overlapping design, the nozzles are arranged to overlap and provide a “fire-free
zone” throughout a group of appliances. As an authorised distributor we offer installation, servicing,
repair and upgrading of all Ansul kitchen suppression systems.
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Ansul Kitchen Suppression System — Authorised Ansul

The KITCHEN KNIGHT II Restaurant Kitchen Fire Suppression System is a pre-engineered solution to
appliance and ventilating hood and duct grease fires. The system is designed to maximize hazard
protection, reliability, and installation efficiency. Automatic or manual system activation releases a
throttle discharge of potassium carbonate solution on the protected area in the form of fine droplets to
suppress the fire and help prevent reignition after the discharge is complete.

Pyro—-Chem Kitchen Knight II Restaurant Fire Suppression System

This course introduces the student to the KITCHEN KNIGHT II Restaurant Fire Suppression System, which
provides fire protection for restaurant cooking appliances, hoods and ducts. Attendees will learn how
the system works, components that make up the system, and how to properly design a system.

Restaurant Systems | Johnson Controls Fire Training

With a kitchen fire suppression system, all of these processes can be done automatically without putting
your kitchen staff in danger. Pyro-Chem offers the Kitchen Knight II fire suppression system, fully
equipping your kitchen with pull stations, detection brackets and fusible links, gas shut off valves,
control heads and extinguishing agents that automatically activate when a fire is detected.

Pyro—-Chem Fire Equipment | Fire & Safety ... — Fire Protection

This course introduces the student to the KITCHEN KNIGHT II Restaurant Fire Suppression System, which
provides fire protection for restaurant cooking appliances, hoods and ducts. Attendees will learn how
the system works, components that make up the system, and how to properly design a system. Also covered
are the installation, testing, recharging and maintenance of the system and its components.

PYROCHEM KITCHEN KNIGHT II Fire Suppression System

Watermist systems can be used for kitchens and can be a more cost-effective solution to Ansul systems
and other water chemical systems. However, careful design is needed and approval from insurers. It’s
important to remember that unapproved companies cannot install or even source Ansul fire suppression
equipment, so you must ensure the company you deal with are fully approved.

Kitchen Fire Suppression — Assured Fire and Security

The KITCHEN KNIGHT II Restaurant Kitchen Fire Suppression System is a pre-engineered solution to
appliance and ventilating hood and duct grease fires. The system is designed to maximize hazard
protection, reliability, and installation efficiency. Automatic or manual system activation releases a
throttle discharge of potassium carbonate solution on the protected area in the form of fine droplets to
suppress the fire and help prevent re-ignition after the discharge is complete.

PYRO-CHEM KITCHEN KNIGHT II Wet Chemical Fire Suppression

This is due to the high risk within the kitchen that requires the risk to be reduced and the safest way
of doing this is with a Kitchen Fire Suppression System click here to see more. Also there is sometimes
a requirement for a system by your Insurers, Fire Service or Building Control Department all due to the
high risk of fire within this type of environment.

Is a fire suppression system a legal requirement?

MONARCH Industrial Fire Suppression Systems, please read and follow the instructions in this BULLETIN.
FATLURE TO READ AND FOLLOW THE INFORMATION IN THIS BULLETIN INCREASES THE RISK THAT A PYRO-CHEM KITCHEN
KNIGHT Il RESTAURANT FIRE SUPPRESSION SYSTEM OR MONARCH INDUSTRIAL FIRE SUPPRESSION SYSTEM COULD FAIL TO
ACTIVATE IN A FIRE. pyro. Chem
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