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PYRO CHEM KITCHEN KNIGHT II FIRE SUPPRESSION SYSTEM
U.L. 300 LISTED - NFPA17A

(1)  ALL GAS AND ELECTRICAL APPLIANCES UNDER HOOD SHUT DOWN 
(2)  EXHAUST FAN CONTINUES TO RUN ON DISCHARGE OF FIRE SYSTEM
(3)  FRESH AIR FAN SHUTS DOWN ON DISCHARGE OF FIRE SYSTEM
(4) FIRE ALARM SYSTEM ACTIVATES IF BUILDING IS EQUIPPED WITH A FIRE ALARM 
(5)  HOOD LIGHTS TURN OFF IF REQUIRED BY AHJ
(6)  REMOTE PULL STATION LOCATED 10'  TO 20'  FROM HOOD & 48"  FROM FINISHED FLOOR 
(7) HVAC SYSTEM SHUTS DOWN WHEN FIRE SYSTEM IS ACTIVATED, IF REQUIRED BY AHJ
(8) CLASS "K" FIRE EXTINGUISHER LOCATED NOT MORE THAN 30'  FROM HOOD

Pye-Barker Fire & Safety
130 Wolfpack Lane
Durham NC 27704 

 

Control Head, pipe routings, remote pull station and gas valve locations are for reference only, locations may change.

2-18-20

J R Food Mart

Lillington, NC 27546

920 South Main Street

UL300 UPGRADE

MANUAL PULL

CAUTION
TURN ON FAN
BEFORE STARTI NG UP
COOK ING APPLIA NCES

42" - 48"
 

P

y

e

 

B

a

r

k

e

r

ABC

BC

PK

K

H20

D

20
20Rob

ert
 W

. 1H

36"

GRIDDLE

2H

FRY
DRIP
14"
X
21"

2H

FRY
DRIP
14"
X
21"

2H

FRY
DRIP
14"
X
21"

PCL
300

2D

450 450 450 450

17"
17"

8'-0"

1H

2
4
" to

 4
8

"

2
4
" to

 4
8

"

2
4
" to

 4
8

"

2
4
" to

 4
8
"

10 Flow Points allowed
10 Flow Points In Use

All Piping
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