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Has successfully completed the training course for
KITCHEN KNIGHT Ii Recertification Exam (BTS-65487-Q) NOZZLE COVERAGE AND PLACEMENT (Continued) Thg Model 2." nozzle is used for low proximity fryer protection. NOZZLE COVERAGE AND PLACEMENT (Continued) Yy NOZZLE COVERAGE AND PLACEMENT (Continued) 5. Large Wok (Greater than 24 in. to 30 in. (699.6 mm to
Certiﬁcate Of ) Appliance Protection (Continued) This nozzle is a two_flow nozzle. The nozzle must_be Iocat(_ad Appliance Protection (Continued) \ Appliance Protection (Continued) 762 mm) diameter x 8 in. (203 mm) depth maximum)
Completed this 7/7/2020 i i . . . anywhere on the perimeter of the hazard area, 13 in. to 24 in. ) o \ i Two nozzles are available for large wok protection: High
T amca 1. Fryers without Drip Board (19 in. x 19 1/2 in. maximum) (330 mm to 609 mm) above the cooking surface of the appliance The 1L nozzle‘(Part No. 55102§) is used for low proximity \ TABLE 3-4: NOZZLE POSITIONING (Continued) proximity and low proximity
ra|n|ng This certificate is considered valid for a period of three years (482 mm x 495 mm) and aimed at the center of the cooking area. See Figure 3-9. griddle protection. This nozzle is a one flow nozzle. The \ Range Range ' ) ) .
from completion date and linked to the attendee and the Two nozzles are available for fryer protection: High proxim- ” . nozlee must be located above any corner of thi hazar:d £DGE OF \ Length - L Width - W Radius - R Thi 2H nozzle (.:_Dr?rt No. f5.1028) s frsed for Ih lg_rll_hproxlmllty
company mentioned above. ity and low proximity. ;2 HGH iy surface, 10 in. to 24 in. (2‘_54 mm to 699.6 mm) above the EDCEOF e 2 \ \ in. (mm) in. (mm) in. (mm) wok protection. This nozzle is a two ow nozzle. The nozzle
) . o k r . NOZZLE cooking surface of the appliance and aimed at a point 12 in. o (1210 mm) R 28 (711) 18 (457) 31/8 (79) must be located anywhere on the perimeter of the appli-

Training Hours: 3.5 The Model 2H nozzle is used for high proximity fryer protec- | ": LOCATED _ (304 mm) over and 12 in. (304 mm) in from the corner below (152+1 L BN T b o8 711 19 (482 578 e ance, 24 in. to 48 in. (609.6 mm to 1219 mm) above the top —
tion. This nozzle is a two flow nozzle. The nozzle must be ! Lol b WITHINTHE the nozzle. See Figure 3-16. mm) (7] 7| (152 mm) Ay N (711) (482) (73) edge of the wok and aimed at the center of the wok. See =
located anywhere within the perimeter of the hazard area, /’ 2H, 2L o PERIMETER . 2N N 28 (711) 20  (508) 25/8 (66) Figure 3-15. %
24 in. to 48 in. (610 mm to 1219 mm) above the cooking o BN kT LI ow EDGE OF HAZARD AREA .7‘ vozze | %™ AN 28 (711) 21 (533) 21/4 (57) - — e
surface of the appliance and aimed at the center of the /’ / (1219 mm) ! Tr E Zg%'_’ém NOZZLE (ANY i s ‘ ;gﬁéﬂON l (331 mm) \\\l\ 28 (711) 22 (558) 2 (50) The 2L nozgle (Pgrt No. 55;‘ 027) is used for low proximity
cooking area. See Figure 3-8. C IN‘ o LOCATED CORNER) N 112N ~ar L o8 (711) 23 (584) 158 1) wok protection. This nozzle is a two flovv_ nozzle. The nozzlg

} o 1A e ! ! ANYWHERE N | (804 mm) L R o8 1 o4 509 13/8 34 must be located anywhere on the perimeter of the appli-
/m& %D The Moqel 2L nogzle Is used for low proximity fryer protec- 'y | SQRTEETER = ==X 2L (711) (609) (34) ance, 13 in. to 24 in. (331 mm to 609.6 mm) above the top
tion. This nozzle is a two flow nozzle. The nozzle must be Ve oty AM PONT 28 (711) 25 (635) 1 (25) edge of the wok and aimed at the center of the wok. See
Katherine A, Adrian located anywhere on the perimeter of the hazard area, 13 - (380mm) FIGURE 3-17 28 (711) 26 (660) 3/4 (19) Figure 3-15.
Sobal Duestor in. to 24 in. (330 mm to 609 mm) above the cooking surface : | 006230PC - - - 28 (711) 27  (685) 3/8 9
Techrical and Training Services
Johnson Contrels of the appliance and aimed at the center of the cooking ' \ E,‘;J&QSA",?;;‘ " - Large Gr}ddle (1.440 in-2 (92903 mm2) x 48 in. (1219 mm) 28 (711) 28  (711) 0 0) |21 e,
¢))I area. See Figure 3-8. ' Gor | E&(Z}AER%F - \\ longest side maximum) # =
Johnson " R AREA \ Two nozzles are available for large griddle protection: High 4. Small Wok (24 in. (609.6 mm) diameter x € in. (152 mm) /! (%)
Controls © 2018 Johnson Controls All rights reserved.  PC2018091-01 2H ggngMTY AREA 000176PG \ proximity and low proximity. depth maximum) A g
. - i
// ’ /ﬁgéi#go FIGURE 3-9 1H, 1L | The 2H nozzle (Part No. 551028) is used for high proximity Two_ nc_)zzles are avall_ab_le for small wok protection: High Il
/ o @“.‘?W?ﬁé 1.b Fryers — Multiple Nozzle Protection e N griddle protection. This nozzle is a two flow nozzle. The proximity and low proximity. .
oo ! : \ ) : .
) ML ! JL 1 PERIMETER Fryers exceeding the coverage of a single nozzle can (1219 mm) oY nozzle must_ be Ioca_ted above any corner of the hazard The 1H noz_zle (Pgrt No. 55;1029) is used for high proximity ) 2H, 2L
' T Low > ” 241N ‘o HAZARD surface, 24 in. to 48 in. (609.6 mm to 1219 mm) above the wok protection. This nozzle is a one flow nozzle. The nozzle / e
/ ke be divided into modules. Each module must not exceed . AN . . A X 3 : ) , A 48 IN.
I, 48IN.(1219mm) | T PROXIMITY ) ] (609.6 AR SURFACE cooking surface of the appliance and aimed at a point 12 in. must be located anywhere on the perimeter of the appli- (1219 mm)
/ [ NOZZLE the maximum area allowed for a single nozzle. However, mm) 10N, ) . ; ) . Lo
;! R LOCATED s ) - : @samm N (304 mm) over and 12 in. (304 mm) in from the corner below ance, 24 in. to 48 in. (609.6 mm to 1219 mm) above the top L
;e I ANYWHERE when utilizing multiple nozzle protection, the longest side l : N the nozzle. See Figure 3-18 e of the Wok and aimed at the center of the wok. See o oL —
,/’ . 241N ON THE allowed for a fryer with drip board can be used, regardless ,—‘ ‘—I ’ ' Ei 9 ) r, 24 IN. =
U// 71z (609 mm) PERIVETER of whether the fryer has a drip board or not. L ( 12N, ) The 2L nozzle (Part No. 551027) is used for low proximity igure 3-14. K S (609.6 mm) =
304 mm; 006184PC - . . . N — ,
: - (Saolmm) The maximum size fryer that can be modularized is 864 in 2 griddle protection. This nozzle is a two flow nozzle. The The 1L noz;le (Pgrt No. 551026) is used for low proximity /// L | (313? %) _t 1 i 1 I 1
' 1| oosrzeec FIGURE 3-16 nozzle must be located above any corner of the hazard wok protection. This nozzle is a one flow nozzle. The nozzle Lig,e
FRYERS WITHOUT (55741 mm?2). i ) / € i SeOI
! ! . . . surface, 10 in. to 24 in. (254 mm to 609.6 mm) above the must be located anywhere on the perimeter of the appli- y J
! <[ — EDGE OF DRIPBOARDS Desi i ts f ltiol e f brok 6a. Small Griddle (1080 in.2 (69677 mm2) x 36 in. (914 mm) ; . : . . . : \ <
! € or | HAZARD esign requirements Tor multiple nozzle iryers aré broken | t sid ) Alt te Protecti cooking surface of the appliance and aimed at a point 12 in. ance, 13 in. to 24 in. (331 mm to 609.6 mm) above the top \_'_/ NOZZLE LOCATED
T T aam AREA down as follows: ongest side maximum) Alternate Protection (304 mm) over and 12 in. (304 mm) in from the corner below edge of the wok and aimed at the center of the wok. See ot \ N O;IGZT;‘METER
AREA FIGURE 3.8 1. If the fryer includes any dripboard areas, measure both Two nqzzles are av_ail_able for small_ g_riddle alternate the nozzle. See Figure 3-18. Figure 3-14. DIAM.E(TER MA;(!MUM
) ) the internal length (front to back) and width of the frypot protection: High proximity and low proximity. £DGE OF "
1a. Fryers with Drip Board portion. Then measure the internal length and width of The 2H nozzle (Part No. 551028) is used for high proximity HAZARD AREA l(
The maximum single nozzle protection dimensions depend the overall hazard area including any dripboard areas. griddle protection. This nozzle is a two flow nozzle. The ggéiIEER(ANY & f r FIGURE 3-15 P re—en g in eered
on the dimensions of the fry pot only. Determine the area of both the frypot and the area of the npzzle must be located 0 to 6 in_. (0 to 15_2 mm) from short ) \\ : zszoLN'mm) //| 6. Small Glfiddle (1_080 in.2 (69677 mm2) x 36 in. (914 mm) Fire S stem
For fry pots with maximum dimensions of 18 in. (457 mm) overall vat by multiplying corresponding length and width ?gfgoér)e a};iiaer?h:u;?ﬁr’]gzilﬂé; 2? t;:a' ;?)gi:ncn;n;r:g L% s longest side maxlmur_n) _ _ _ Yy
on the longest side and 324 in.2 (20903 mm?) max. area, dimensions. aimed at the center of the hazard area. See Figure 317 hnmy AMPONT " Two nozzles are available for small griddle protection: High Seal Not
use ovefall dimenspns of 27 3/4 in. (704 mm) on the 2. Divide the frypot or overall vat into modules, each of o o / 1H, 1L proximity and low proximity. R . d
longest side and 500 in.2 (32258 mm?2) max. area. which can be protected by a single nozzle, based on the The 2L nozzle (Part No. 551027) is used for low proximity o / h- . The 1H nozzle (Part No. 551029) is used for high proximity equire
For fry pots with maximum dimensions exceeding 18 in. x maximum dimension and area coverage of the nozzle as grlddlle prote;tlo:]. Th'z nozzle is a two flow nozlee. Tﬂe I Rl (1219 mm) griddle protection. This nozzle is a one flow nozzle. The
324 in.2 (457 mm x 20903 mm3), but no greater than 19 1/2 specified in Table 3-2: Design. Zﬁsﬁiigzeuz; th?a ﬁacj;? o Sourtfoafe";' 3(?nt(:01255i?r831r0nr?mt tg N A nozzle must be located above any corner of the hazard
in. (495 mm) on the [onggst 3|d<_e and 371 in.? (23935 mm?) « If the module considered does not include any portion 609.6 mm) above the cooking surface of the appliance and N / S 24N surfa_ce, 24in. to 48 in. (60_9.6 mm to 1219 mm) apove the
max area, use overall dimensions of 25 3/8 in. (644 mm) of the dripboard, use only the maximum frypot area aiméd at the center of the hazard area. See Fiaure 3.17 o\ R | (609.6 mm) cooking surface of the _appllance an(_j aimed at a point 12 in.
on the longest side and 495 in.2 (31935 mm?) area. and maximum dimension listed in Table 3-2: Design. : 9 : o ’ 3 / S | (313? IN ) (304 mm) over and 12 in. (304 mm) in from the corner below
I mm; i -
Two nozzles are available for fryer protection: High proxim- - If the module considered includes any dripboard areas, (1219 mm) o NN :,f/’// I I the nozzle. See Figure 3-16.
ity and low proximity. use both the maximum frypot area and dimension 24N N t < SHOP _DRAWINGS
- - ; i - H i 600.6 SR HAZARD \_'_/ NOZZLE LOCATED
The Model 2H Nozzle (Part No. 551028) is used for high listed in Table 3-2: Design, and the maximum overall i NN SURFACE S ONPERIMETER
proximity fryer protection. This nozzle is a two flow nozzle. area and dimension listed in Table 3-2: Design. I (284 min) \\\i\J / ooetoare - 20N 9o mm)
The nozzle must be located anywhere within the perime-

PYROCHEM KKII' DETAILS

* DETECTOR TEMP PER PYRO CHEM MANUAL PAGE 2-6, REV 6

* ALL PIPING PER PYRO CHEM MANUAL 3-18 TO 3—-22, REV. 6

* ALL NOZZLES POSITIONED PER PYRO CHEM MANUAL, CHAPTER Il
PULL STATION IN AISLE OF EGRESS

GAS APPLIANCES W/ SHUT—OFF

MICRO SWITCH FOR SHUT DOWNS & ALARM TIE IN

*

*

ter of the hazard area, 24 in. to 48 in. (610 mm to 1219 mm)
above the cooking surface of the appliance and aimed at the
center of the cooking area. See Figure 3-9.

3. None of the maximum dimensions may be exceeded.
If either the maximum frypot or the overall sizes are
exceeded, the area divided into modules will need to
be redefined with the possibility of an additional nozzle.
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