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* DETECTOR TEMP PER ANSUL MANUAL PAGE 3-11 REV 11, 4-71 TO 4-72 REV 11
”
* ALL PIPING 3/8” SCH. 40 BLACK STEEL PER ANSUL MANUAL PAGE 4—-67 TO 4—69, REV 11
' SECTION 4 — SYSTEM DESIGN ANSULe R-102 Restaurant SECTION 4 - SYSTEM DESIGN ANSUL® R-102 Restaurant ANSUL® R-102 Restaurant SECTION 4 — SYSTEM DESIGN
* ALL FITINGS 3 / 8" 1 50# BLACK STEEL PER ANSUL MANUAL PAGE 4-67 TO 4-69, REV 11 UL EX3470  ULC EX3470 Fire Suppression Manual UL EX3470  ULC EX3470 Fire Suppression Manual Fire Suppression Manual UL EX3470  ULC EX3470
PAGE 4-4 REV. 13 2022-NOV-14 (Part No. 418087) PAGE 4-8 REV. 13 2022-NOV-14 (Part No. 418087) (Part No. 418087) 2022-NOV-14 REV. 13 PAGE 4-9
* PULL STATION IN AISLE OF EGRESS. SEE SHEET K1.0 FOR EXACT LOCATION.
* PULL STATIONS AND HOODS TO BE LABELED WITH CORRESPONDING LABELS. NOZZLE PLACEMENT REQUIREMENTS (Continued) APPLIANCE PROTECTION (Continued) APPLIANCE PROTECTION (Continued)
% GAS AP PL| AN CES W| TH AU TOM AT| C SH U T_ OFF Transiti N The 1/2N nozzle must be centered 10 in. to 26 in. (254 mm Fryer — Single Nozzle Protection (Continued) Fryer — Single Nozzle Protection (Continued)
sition Protection L y "
* Transitions are protected at a point in the transition where Iﬁ o ftﬂm) fbelOV; e P_T(_E‘Cltpﬂamrl a:‘d ey ‘tfo'td'ISChharg'e a||l TABLE 4-2: MAXIMUM AREA DIMENSIONS - SINGLE NOZZLE FRYER PROTECTION TABLE 4-2: MAXIMUM AREA DIMENSIONS — SINGLE NOZZLE FRYER PROTECTION (Continued)
it re pl e int in the transition wher e center of each precipitator cell. However, if it is physically -2: - " "
M | CRO SW' TCH FOR SH U T DOWN S AN D/OR ALARM T| E |N the perimeter or the diameter is equal to or less than the impossible to mount the nozzle at 10 in. to 26 in. (254 mm to - - - - > | Max. Size Max. Size Overall With Type of Nozzle Height Above Top
5 N e Max. Size Max. Size Overall With Type of Nozzle Height Above Top Frypot Only Dripboard Nozzle of Fryer Nozzle Location
maximum size duct that can be protected. Thg nozzles must 660 mm) due to precipitator placement, the nozzle may be Frypot Only Dripboard Nozzle of Fryer Nozzle Location - - - g
be located in the center of the area at that point, or center mounted closer than 10 in. (254 mm). See Figure 4-5. - - n - - Full Vat Full Vat 290 16in. to 21 in. See Figure 4-17 to2]
of the module protected when more than one duct nozzle is Full or Split Vat Full or Split Vat 230 27in. to 47 in. See Figure 4-15 and > [141/2in. x 16 1/2in. 141/2in. x 26 1/2 in. (406 mm to 533 mm) bt
required. See Figure 4-4. 14in.x 15in. 14in.x 21 in. (686 mm to 1,193 mm) Figure 4-16 (368 mm x 419 mm) (368 mm x 673 mm) 0=
(855 mm x 381 mm) (855 mm x 533 mm) Full Vat Full Vat 290 13in.t0 16 i See Figure 4-17
»> Note: Ducts with a transition that is more than 4 ft (1.2 m) in height require N " N N - ui al u al in. to n. ee Figure 4-
| nozzles positioned 2 in. o 8 in. (51 mm to 203 mm) from the hood into the oueT SEE DUCT FOR Full or Split Vat Full or Split Vat 245 20in. to 27 in. See Figure 4-15 and » [191/2in. x 19in 19 1/2 in. x 25 3/8 in (330 mm to 406 mm) o
iti il i TRANSITION i i H i f " " : "
> opening of the transition using standard duct nozzle design parameters. NOZZLE ! PROTECTION 14in.x 15in. 14in.x 21 in. (508 mm to 685 mm) Figure 4-16 (495 mm x 482 mm) (495 mm x 644 mm)
(355 mm x 381 mm) (355 mm x 533 mm) - -
puct - - - - - Full Vat Full Vat 3N See Figure 4-18 See Figure 4-18
N Ful! or Spln'Vat Ful! or Spht.Vat 290 13in.to 16 in. See Figure 4-17 » 119 1/2in. x 19 in. 19 1/2 in. x 25 3/8 in.
f 14in.x 15in. 14in.x 21 in. (330 mm to 406 mm) (495 mm x 482 mm) (495 mm x 644 mm)
TRANSITION (355 mm x 381 mm) (355 mm x 533 mm) - - - &5
PRECIPITATOI " ~ N N N Full Vat Full Vat 3N 25in.to 35in. See Figure 4-19 =
Full or _Spln Vat_ Full or spllt Vat ) 290 16 in. to 27 in. See Figure 4-17 18in. x 18in. 18 in. x 27 3/4 in. (635 mm to 889 mm) S
- 14 1/2in. x 14 in. 141/21in. x 26 1/2in. (406 mm to 685 mm) (457 mm x 457 mm) (457 mm x 704 mm) (2]
i 10IN.TO 26 IN- (368 mm x 355 mm) (368 mm x 673 mm) b=
(254 mm TO 660 mm) (==
| » FULL VAT
= -
T~ T PN
LO | Nozzte For e '//% Feel 4+ < | -
PRECIPITATOR I - | | T S~ |
PROTECTION } o/ ; ! Lol P // !
! | | [ !
| i | ! . | [
C E RTI FI CAT E O F y * IF PHYSICALLY IMPOSSIBLE AT 10 IN. TO 26 IN. (254 mm TO 660 mm), NOZZLE MAY ! '1 [ E } : ! } I/ TOP OF FRYER >
Jo h n so n FIGURE 4-4 BE MOUNTED CLOSER THAN 10 IN. (254 mm). 1 |‘ l | [ | P %
oo FIGURE 4-5 Lo Lo ol / =
: L . 000196 H | TOP OF FRYER ! . | [y
CO n tro I S Electrostatic Precipitator Protection l | i U TOPOFFRVER | | ) -l
Note: F f Pollution Control Units (PCU ir scrubbers with
Some restaurant ventilating ducts have an electiostatic Precip-  wihout ESpe, eomact Toanical Senvices fo 2 nov-UL Lited ectmrmondes ! ‘ ‘ P YR T T ommeor A A Seal
. o itator installed at or near the base. These precipita[ors are application. 290 NOZZLE TIP POSITIONED OVER THE MIDPOINT OF THE HAZARD AREA 3 IN. RIGHT-TO-LEFT
Ll s Ao £ generally small and are used to aid in the cleaning of exhaust (25 ) FROM THE MIDPOINT ALONG THE SHORTEST SIDE OF THE HAZARD CENTERLINE
[ ] air. AND AIMED AT THE MIDPOINT OF THE COOKING AREA. FRYER WITHOUT DRIPBOARD FRYER WITH DRIPBOARD
i - FIGURE 4-17 NOTE: 3N NOZZLE TIP MUST BE LOCATED WITHIN THE PERIMETER OF THE
lc ae War S Ducts with precipitators located at or near the base can be 002286 SURFACE AREA WITHIN THE FRONT HALF OF THE FRY POT AND AIMED AT
protected using duct nozzles above the precipitator and 1/2N 24 1. (653 o) MMM DTAGONAL THE CENTER.
nozzles for the precipitator. One 1/2N nozzle must be used for FRYER WITHOUT DRIPBOARD FRYER WITH DRIPBOARD FRYER WITHOUT DRIPBOARD FRYER WITH DRIPBOARD Dis‘r}\ﬁlos QS;!WEEN 'NOZZLE AND FIGURE 4-19
CENTER OF HAZARD AREA 000010, 000008

each cell being protected. This nozzle is stamped with 1/2N,
indicating that it is a 1/2-flow nozzle and must be counted as
1/2 flow number.

> FULL VAT > SPLIT VAT

NOZZLE TIP POSITIONED ANYWHERE ALONG OR WITHIN PERIMETER OF COOKING NOZZLE TIP POSITIONED ANYWHERE ALONG OR WITHIN PERIMETER OF COOKING
SURFACE AND AIMED TO THE CENTER OF THE COOKING AREA. SURFACE AND AIMED TO THE CENTER OF THE COOKING AREA. 7™ (saamm |
mm) -~

MINIMUM [~

BFPE INTERNATIONAL -CLAYTON

When protecting ducts equipped with precipitators, the duct

nozzles must be installed above the precipitator and aimed FIGURE 402212: FIGURE 4.:32122 VNESE'z‘i‘éL
to discharge downstream. If the area above the precipitator < HEIGHT
has successfully completed the training course for is a duct, the nozzles must be positioned according to duct
SUL R R t t F 4 frotelc':ltion tghuidtelinel?. If lhe'darltlaa abovettge ?rﬁcipilgtor isa
[! |L\| _102 es auran lre ransition, the transition guidelines must be followed.
° ° ° FRYER WITHOUT DRIPBOARD FRYER WITH DRIPBOARD
Suppression Systems - Recertification e o e NN
S A o . FIGURE 4-18
Training for Design, Installation, Service,
[
Recharge, and Maintenance e
Completed On 7/17/2025
This certificate is considered valid for a period of three years from completion date and linked to the
attendee and the company mentioned above. Pre—engineered
Training Hours: 8 . g
Fire System
Seal Not
ANSUL® Matt Boyle H
Technical Training Manager - Fire Suppression R (S] q ul I’ed

‘PROJECT ‘ QUANTITY ‘ ITEM NO ‘ |PROJECT ‘ ITEM NO ‘

mobeL LVG-202 2-vat gas mobEL LVG-202 2-vat gas
LVG-203 3-vat gas] LVG-203 3-vat gas
LVG-204 4-vat gas VG-204 4-vat gas

General Information
Henny Penny low oil volume open
fryers represent innovative technology | = = | = ]|
that enables McDonald’s operators to |
e [ —’::,D:.,:,:,:,:,:,
IA@H ’%4 IEE@EH&@FI If@a‘} [T@al 453/4in

significantly reduce frying oil
(1162 mm)

Low oil volume open fryer Low oil volume open fryer

SHOP DRAWINGS

consumption, extend its useful life and
maintain or increase food quality and
throughput while reducing direct oil
and frying operation costs.

A lower volume vat allows the same
amount of product to be cooked at

—= | = — — | = = = ]

=

temperature in 40% less oil. Plus, oil \ I ;ﬁ r
level is automatically topped from the 311/4in (794 mm)

JIB inside the fryer cabinet, so you

I R 0 | T

46 3/4 in (1187 mm) 62 1/2in (1587 mm)

32 1/4 in (819 mm)

« UL 300

drop in less than 4 minutes Accessories shipped with unit Heating: Natural or liquid petroleum

Auto top-off system with convenient - Rinse-wave action drains crumbs  , Gas line LVG-202 LVG-203 LVG-204

=
)
" 11 FLOW P0|NTS AV”_ABLE actually discard and refill manually less Dimensions Laboratory certifications -+ @
often than ever. LVG-202 LVG-203 LVG-204 wsemen L (D]
’ 9 FLOW PQINTS UTILIZED Filter any vat whenever you need to, Width 311410 (794 mm) 46,34 n (1187 o) 62 1120 (1587 mvm) () N c <
in less than four minutes—other vats Depth  321/4in (819 mm) 32 1/4in (819 mm) 32 1/4 in (819 mm) %
h h Height 45 3/4in (1162 mm) 45 3/4in (1162 mm) 45 3/4 in (1162 mm) l\ | - LO
continue to cook uninterrupted. ) Electrical f . O
Choose from 2, 3 or 4 full or split vat gquu"e‘; FIears"*;ceS) . ectrical for gas units O [\
. . . . n . iaes n mm) air flow
configurations in a slim footprint with Back 6 in (152 mm) air flow, connections Volts Phase | CycleMz | Watts | A™PS | wire R I C\l
easy-to-use programmable controls, Front 30 in (762 mm) filter pan removal per vat
optimal energy efficiency and durable, . . 120 1 60 N/A 122 2+G =.:h
. Crated dimensions
LVG-203 low oil volume gas open fryer with 3 spiit vats and one full vat round-the-clock operation. Length 38 in (965 mm) 531/2in (1359 mm) 68 1/4in (1734 mm) | 230 1 50 N/A 7.0 NG 2] (_)
Depth 38 1/2in (978 mm) 38 1/2in (978 mm) 38 1/2 in (978 mm) g - ]
Height 543/4in (1391 mm) 54 34 in (1391 mm) 54 3/4 in (1391 mm) 220240 ! 50160 NA 0 NG N Pt Z
Standard Features Volume 46.3cuft(0.90m®) 653 cuft(1.85m3) 833 cuft(2.35m? Control and oil pump - —
e Cooks the same amount of product e 4 burners'per vat. ' Crated weight USA Canada h o) (D) -
with _40% lower o_|| volume than « Full or split vat configuration. Vat LVG-202 LVG-203 LVG-204 — c -
2 prewous_geperatlon fryer. . Sta|n|.ess steel con.strucnon for easy 2 fuII. 504 Ib (229 kg) 669 Ib (304 kg) 844 b (383 kg) Cord and plug for controls and oil pump wired O L
- o Automatic oil top off feature— cleaning and long life. 2 split 557 b (253 kg) 694 1b (315 kg) 844 Ib (383 kg) specifically for McDonald’s Hood Interlock NEMA L21-20P C O o
sensors continually monitor oil e 4 heavy-duty casters, 2 locking. 3 full 642 1b (292 kg) 8221b (373 kg) Receptacle, only Plug configurations
y y-auty ) g
level and adds fresh oil as needed. i 3 split 7221b (328 kg) 8711b (395 kg) il vary according O O o
P . Exclusive Extended Warranty 4full 791 Ib (359 kg) to geographic
« Automatic filtration on the fly: 5 d lab 4 split 898 Ib (408 k destination. O c
+ One button activates filter * 2-year parts and labor. e (408 kg) O .
request ¢ Vats: 15 year warranty Floor space -+ —
-_ « Filter vats individually as needed = Up to 10 years parts and labor VG202 VG20 . e , => 0 —=
- Hot filtered oil returned, ready for ~ * UP to 15 years parts only 70sqft(65m?)  105sqft(0.98m?) 14.0sqft(1.30m?) (D) )
access to JIB or reservoir. « Computerized controls with highly . LVG-202: 3/4in ID X 36 in 8 burners 12 burners 16 burners
customized features. . LVG-203/204- 1in ID x 72 in 150,000 BTU/hr 225,000 BTU/hr 300,000 BTU/hr N
Smart Kitchen compatible i ) (4.1 kW) (862 kW) (882 kW)
e Smart Ki 3 - o Cleaning brush set 3/4in. connection 1 in. connection 1in. connection O
* Heavy-duty stainless steel vats, i
M bl yf ceabilit * Night covers for fryer vats Oil capacity: 15 qt or 30 Ib (141 or 14 kg) per vat
removable for easy serviceabllity. o |nstallation and operating manual LVG-202 LVG-203 LVG-204 <
30 qt or 60 Ib 45 qt or 90 Ib 60 gt or 120 Ib

(2810r 27 kg) (4210r 41 kg) (561 or 55 kg)

2W DUCT NOZZLE POSITIONED 2W

AT POINT IN TRANSITION 100" PERIMETER MAX.
PER ATTACHED ANSUL R-102 MANUAL

Continuing product improvement may subjsct specifications to change without notice.

Henny Penny Corporation
) H Y PENNY PO Box 60 Eaton OH 45320 USA
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