
General Notes:

FIRE AND SAFETY
COMMODITIES, INC
245 woodland dr
laplace, LA 70068
OFFICE: (504) 465-5994
FAX: (504) 465-5998
E-MAIL:
sage@FIRESAFETYINC.NET
FRIM: F58
LIC. #: E379
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hOOD: 168"
(2) DUCTS: 17"X9" EACH

THIS SYSTEM SHALL BE
INSTALLED IN ACCORDANCE

WITH:

-- NFPA 17A 

--THE LOUISIANA STATE FIRE
MARSHAL'S OFFICE 

--THE MANUFACTURER'S
SPECIFICATIONS

--ALL NOZZLES PROVIDED WITH
NOZZLE CAPS

--HOOD CANOPY BY ACCUREX

--DRAWING NOT TO SCALE

--UTILIZING 19 OF 20 FLOW
POINTS

--ALL SUPPLY LINE TO BE  3/8 "
BLACK SCHEDULE 40 PIPE

--ALL BRANCH LINE TO BE 3/8 "
STAINLESS SCHEDULE 40 PIPE

BILL OF MATERIALS

    QTY.  NAME
       2   N-1HP PLENUM 12 FT LENGTH 
       3   N-2LP RGE 24" X 24"@35" - 40" 
       1   N-1LP GRD 30" X 48"@ 30" - 43" 
       2  N-2HP FRY 20 1/4" X 24"@24"- 45" 
       1   N-1LP SALAMANDER 36"  X 24"
       1  fusible link bracket
       5  fusible link hanger
       2  bfr-10 cylinder
       1  ac-s cartridge
       1  SYSTEM RELEASING MODULE
       1  gas shut-off valve
       1  MANUAL PULL STATION 
       2 2W DUCT 150"  PERIMETER 

bUCKEYE
bfr 10+10

wet chemical
ul 300 listed
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EQUIPMENT SCHEDULE

ItemNoQuantityCategoryMfrModelSpecial

11Mop SinkAdvance Tabco9-OP-20-EC-X

21Shelving Unit, WireCustomCUSTOM

31Walk In Cooler, RemoteAmeriKoolerCUSTOM

45Bun / Sheet Pan RackAdvance TabcoPR20-3W-1X

52Locker
GLOBAL

INDUSTRIAL
PT129AS

61Work Table, Stainless Steel TopAdvance TabcoKSLAG-304-X

71Reach-In FreezerDelfieldGBF2P-S

81Ice Maker, Cube-StyleScotsmanC1030SA-32

91Work Table, Stainless Steel TopAdvance TabcoKSLAG-305-X

101Coffee BrewerCustomCUSTOMBy Vendor

111Tea Brewer, IcedCustomCUSTOMBy Vendor

121Work Table, with Prep Sink(s)Advance TabcoKMS-11B-306L

131Work Table, Cabinet Base Open FrontAdvance TabcoEK-SS-306

141Point-of-Sale SystemsCustomCUSTOMBy Vendor

151Coldplate ChillerCrysalliCR-CPS-DI

163Trash Receptacle, IndoorRubbermaidFG354060BLA

173Hand SinkAdvance Tabco7-PS-23-EC-1X

181Exhaust HoodCaptive-AireCUSTOM

191Griddle, Gas, CountertopGarland US RangeGTGG36-GT36M

201Equipment Stand, Refrigerated BaseDelfieldF2962CP

211Charbroiler, Gas, CountertopGarland US RangeGTBG24-AR24

221Range, 60", 10 Open BurnersGarland US RangeG60-10RR

232Gas Floor FryerFrymasterGF14

241WorkTop FreezerDelfieldGUF32BP-D

252Pizza Preparation RefrigeratorDelfield18672PTBMP

261Food Processor, Benchtop / CountertopRobot CoupeR401B

271Work Table, Stainless Steel TopAdvance TabcoTKMS-300

281Food Pan Warmer/Cooker, CountertopHatcoCHW-FUL

291Ice Cream Dipping CabinetSilver KingSKFI15-ELUS1

301Soiled DishtableAdvance TabcoDTS-S30-96L

311Commercial Waste ContainerRubbermaidFG264360BLA

321Dishwasher, Door TypeAutochlrCUSTOMBy Vendor

331Clean DishtableAdvance TabcoDTC-S30-72R

341Three (3) Compartment SinkAdvance Tabco94-23-60-18RL

351Pass-Thru ShelfAdvance TabcoPA-24-132

362Dish CabinetAdvance TabcoDC-188

371Reach-In RefrigeratorDelfieldGBR1P-S

381Pita OvenCustomCUSTOM

391Mobile Work Top Pan RackNew Age1313

401Work Table, Wood TopJohn BoosTNB03

411Pizza Preparation RefrigeratorDelfield18648PTBMP

42-50Spare NumberSpareNo

511Dishwasher, UndercounterAutochlrCUSTOMBy Vendor

521Waste CabinetGlastenderSWB-18-DB

531Underbar Add-On UnitGlastenderDWB-12

54Spare NumberSpareNo

551Corner Angle FillerGlastenderIFC-24/24

561Ice BinGlastenderIBA-30-CP10-ED

571Bottle Storage UnitGlastenderLDA-18S

581Underbar Mixology Sink UnitGlastenderMTS-14

591Back Bar Cabinet, RefrigeratedGlastenderC1SB36
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42-48" AFF

Sage Bourgeois
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COOKING
EQUIPMENT
BY OTHERS

2
4

" U.L. LISTED GREASE FILTERS

EXHAUST PLENUM PITCH AT

CLEANABLE RECEPTACLE
1/4" PER FOOT TO

16 GA. STAINLESS STEEL GREASE

 CLOSURE PANEL

(MIN 10' FROM ADJACENT STRUCTURES AND OPENINGS)
EXHAUST FAN ON ROOF  

STRUCTURAL SUPPORT AT
ROOF PENETRATION

ROOF CONSTRUCTION:
WOOD BEAM
PLYWOOD 
CORRUGATED METAL DECK

16g BLACK IRON WELDED DUCTWORK RISERS;
FIREWRAP FROM HOODS TO FAN TO
MAINTAIN 0 CLEARANCE; CLEANOUT PANELS
TO BE INSTALLED AT EACH CHANGE
IN DIRECTION; 

HOOD SURFACES
ON ALL EXPOSED

#3O4 WITH A #4 FINISH

WALL CONSTRUCTION:
METAL STUD
GYPSUM BOARD
STAINLESS STEEL BACKSPLASH

HOOD IS BUILT WITH 3"
INTEGRATED AIR SPACE

THIS DRAWING IS NOT DRAWN TO SCALE
IT IS INTENDED TO SHOW CONSTRUCTION 
TYPES OF CERTAIN AREAS ONLY

MUA SUPPLIED BY ROOF MOUNTED FAN
10' MINIMUM FROM EXHAUST

ACOUSTIC CEILING TILES

SHAYA RESTAURANT
332 N NEW HAMPSHIRE ST.

COVINGTON, LA



XBEW Type 1, Baffle Filter Single Wall - Exhaust Only Wall Canopy

Model Hood
Length (in.) Width (in.) Bottom

Width (in.)
Height (in.) Exhaust

Volume
(CFM)

Exhaust Rate
(CFM)

Exhaust SP
(in. w.g.)

Double
IslandFront Back

XBEW 168 54 54 24 24 3500 250 0.485 No

Selected Options & Accessories:
Option or Accessory Description

Mounting Height 80 in. off Finished Floor.
Integral Air Space Factory Mounted on Back - 3" wide 45 lbs
Filter Type Stainless Steel Baffle Filters 46 lbs

Material: 430 SS Where Exposed
UL Listing: UL 710 w/out Exhaust Fire Damper

Features:
Performance Enhancing Lip (PEL)
Standing Seam Construction for Superior Strength
Stainless Steel Finish for Higher Corrosion Resistance

Hood End Conditions:
Back Wall - Limited Combustible

Section Data:
Section
Num.

Length
(in.)

Volume
(CFM)

SP
(in. wg)

Filter Qty Filter Ht.
(in.)

Cooking
Load

Light
Qty Light Type Foot

Candles
Drain

Location

Hood
Weight
(LBS)

16"
W

20"
W

1 168 3500 0.485 8 2 20 Heavy 8 Incandescent / CFL 53.81 Left/Right 390.87

Exhaust Collar Data:
Section
Num.

Collar
Num.

Collar Size (LxW) in.
or Diameter (in.)

Pos. Off
Left (in.)

Pos Off
Back (in.)

Velocity
(fpm) Mounting Option

1 1 17 x 9 42 6.5 1647 Shipped Loose Exhaust Collar(s)
1 2 17 x 9 126 6.5 1647 Shipped Loose Exhaust Collar(s)

External Supply Plenum Data: Supply: 3000 CFM MUA: 3000 CFM AC: 0 CFM
Section

Num.
Plenum
Num. Side Type Length

(in.)
Width
(in.)

Height
(in.)

Volume
(CFM)

SP
(in. wg) Insulated MBD LED

Lights
1 1 Front Air Curtain Supply (ASP) 90 14 10 1500 0.18 Yes Yes No
1 2 Front Air Curtain Supply (ASP) 90 14 10 1500 0.18 Yes Yes No

External Supply Collar Data:
Section
Num.

Plenum
Num. Side Collar

Num.
Collar Size (LxW) in.

or Diameter (in.)
Pos. Off
Left (in.)

Pos. Off
Front (in.)

Velocity
(fpm) Mounting Option

1 1 Front 1 30 x 12 23 7 300 Shipped Loose Supply Collar(s)
1 1 Front 2 30 x 12 67 7 300 Shipped Loose Supply Collar(s)
1 2 Front 1 30 x 12 23 7 300 Shipped Loose Supply Collar(s)
1 2 Front 2 30 x 12 67 7 300 Shipped Loose Supply Collar(s)

Utility Cabinet Data:
Descripiton Length

(in.)
Width
(in.)

Height
(in.)

Weight
(lbs)

Left Utility Cabinet 54 12 24 65
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OVERALL HEIGHT MAY BE GREATER DEPENDING ON
MOTOR, ADAPTER, AND/OR HINGE BASE.

30.00 SQ

3.30

25.50 28.63

Ø 36.75Model: XCUBE-180-20
Belt Drive Upblast Centrifugal Roof Exhaust
Fan

Dimensional
Quantity 1

Weight w/o Acc's (lb) 115

Weight w/ Acc's (lb) 136

Max T Motor Frame Size 184

Standard Curb Cap Size (in.) 30 x 30

Roof Opening (in.) 20.5 x 20.5

Performance
Requested Volume (CFM) 3,500

Actual Volume (CFM) 3,500

Total External SP (in. wg) 1.4

Fan RPM 1327

Operating Power (hp) 1.52

Elevation (ft) 10

Airstream Temp.(F) 70

Air Density (lb/ft3) 0.075

Drive Loss (%) 5.3

Tip Speed (ft/min) 6,428

Static Eff. (%) 54

Misc Fan Data
Fan Eff. Index (FEI) 1.22

Outlet Velocity (ft/min) 1,199
FEI based on default motor calculation showing

lowest efficiency option, for motor specific
calculations please contact factory.

Motor
Motor Mounted Yes

Size (hp) 2

Voltage/Cycle/Phase 208/60/3

Enclosure ODP

Motor RPM 1725

Efficiency Rating Standard

Windings 1
NEC FLA* (Amps) 7.5

Min. Circuit Ampacity (MCA) 9.38
Max. Overcurrent Protection (MOP) 15

Short Circuit Current Rtg (SCCR) 5 kA

Notes:
All dimensions shown are in units of in.
*NEC FLA, MCA and MOP are for reference only – based on
tables 430.248 or 430.25 of National Electric Code 2020. Actual
motor FLA may vary, for sizing thermal overload, consult factory.
MCA and MOP values shown only account for the motor, not
accessories (damper actuator, field supplied VFD, etc).
LwA - A weighted sound power level, based on ANSI S1.4
dBA - A weighted sound pressure level, based on 11.5 dB
attenuation per Octave band at 5 ft - dBA levels are not licensed
by AMCA International
Sones - calculated using ANSI/AMCA 301 at 5 ft
The motor provided on this fan is inverter ready and meets NEMA
MG1 Part 31.4.4.2

Sound Power by Octave Band
Sound
Data 62.5 125 250 500 1000 2000 4000 8000 LwA dBA Sones

Inlet 78 81 86 77 72 70 66 62 81 69 17.9
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Model: XCUBE-180-20
Belt Drive Upblast Centrifugal Roof Exhaust Fan
Standard Construction Features:
- Aluminum housing - Backward inclined aluminum wheel - Curb cap with
prepunched mounting holes - Motor and drives isolated on shock mounts - Drain
trough - Ball bearing motors - Adjustable motor pulley - Adjustable motor plate -
Fan shaft mounted in ball bearing pillow blocks - Bearings meet or exceed
temperature rating of fan - Static resistant belts - Corrosion resistant fasteners -
Internal lifting lugs
Selected Options & Accessories:
Motor VFD Rated without Shaft Grounding Protection
Standard Curb Cap Size - 30 Square
UL/cUL 762 Listed - "Power Ventilators for Rest. Exh. Appliances"
Switch, NEMA-3R, Toggle, Shipped with Unit
Junction Box Mounted & Wired
Hinge, Factory Installed
High Temp Curb Seal Rated for Continuous Duty at 1500 F (Factory Attached)
Grease Trap (PN 475538)
Heat Baffle (Attached)
Bearings with Grease Fittings, L10 life of 100,000 hrs (L50 avg. life 500,000 hrs)
Unit Warranty: 1 Yr (Standard)
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XMSX-110-H12-5
Unit Performance

Design Conditions

Elevation (ft) Summer Winter (°F) Supply (CFM) Outdoor Air (CFM)DB (°F) WB (°F)
10 93.0 81.0 35.0 2,800 2,800

Unit Specifications
Qty Weight (lb) Cooling Type Heating Type Unit Installation Unit ETL Listing

1 1,237 (+/- 5%) Packaged DX None Outdoor/Indoor UL / cUL 1995

Configuration
Unit Orientation Unit Configuration Outdoor Air Intake Return Air Intake Supply Air Discharge

Horizontal Constant Volume 100%
OA End - Bottom

Cooling Specifications

Type Refrigerant
Capacity (MBH) Lead Compressor

Type
EER Performance (DB/WB)

Total Sensible Condensing
Section

Design
Condition EAT (°F) LAT (°F)

Packaged DX R-410a 74.7 40.7 Standard Scroll 13.3 17.4 93.0 / 81.0 79.9 / 75.2

Air Performance

Type
Total

Volume
(CFM)

External SP
(in. wg)

Total SP
(in. wg) RPM Operating

Power (hp)
Fan

Qty Type Size (in.) Drive-Type
Supply 2,800 0.4 0.851 1088 1.25 1 Forward Curve 10 Belt-Drive

Motor Specifications
Motor Qty Size (HP) Enclosure Efficiency RPM

Supply Fan Motor 1 1-1/2 ODP NEMA Premium 1725

Electrical Specifications
Power Supply Rating (V/C/P) MCA (A) MOP (A) SCCR

Unit 208/60/3 28.9 45 5kA
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CONSTRUCTION FEATURES AND ACCESSORIES

Unit
Unit Installation - Outdoor Std
Unit Construction - Double Wall X
Wall Insulation - 1in. fiberglass - Tempering on X
Base Insulation - 1in. fiberglass - entire unit base pan Std
Paneled Bottom - Sheet metal liner for base insulation
Corrosion Resistant Fasteners Std
Access and Connections - Right side when facing intake X
Service Access - Removable lift off panels X
Unit Finish - G90 Galvanized X
Finish Color
Supply Fan - Belt-drive, forward-curved X
Supply Fan and Motor Vibration isolation - Neoprene X

Controls
Unit Controls - Terminal strip X
Remote Panel
BMS Communication
BMS Protocol
Temperature Control
Supply Fan Control
Unoccupied Mode (Night Setback)

Control Accessories
Remote display
Heating Inlet Air Sensor
Cooling Inlet Air Sensor X
Dirty Filter Switch
Fire Stat Type III (Ships loose)
120V/24V Smoke Detector (Ships loose)
Inlet Damper End Switch
External Cooling Lockout Relay
Freeze Protection (Supply Air Low Limit)
Auxiliary Supply Starter Contacts
Auxiliary Exhaust Starter Contacts
Heating Coil Freeze Protection
Airflow Proving Monitoring Contact

Accessories
Factory Installed, Lockable, NEMA 3R Disconnect Std
Weatherhood - Aluminum Mesh filtered X
Supply Air Filters
Outdoor Air Inlet Damper - Low leakage X
Supply Air Outlet Damper
Return Air Damper
Diffuser
Roof Curb
Combination Curb
Electrofin Coil Coating
Fan Bearing Extended Lube Lines
Inlet Damper Module
Spare Belts
Spare Filters
Motor with Shaft Grounding
Service Outlet
Service Lights

Warranty Options
Unit Warranty - 1 Year X
5 Year Compressor Warranty X

Standard Option Std
Not Included

Included X

Notes
Damper(s) supplied are low leakage, motorized VCD-23 (leakage rate of 3 CFM/ft^2 @ 1 in.wg), Class 1A
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Fan Charts And Performance

Supply Fan Performance

Total Volume
(CFM)

External SP
(in. wg)

Total SP
(in. wg) RPM Operating

Power (hp)
Motor Fan

Qty Size
(HP) Qty Type Drive-Type

2,800 0.4 0.851 1088 1.25 1 1-1/2 1 Forward Curve Belt

Pressure Drop (in. wg)
Diffuser Weatherhood Filter Damper Cooling Heating External Total

- 0.097 - 0.065 0.289 - 0.4 0.851

Sound Performance in Accordance with AMCA
Sound Power by Octave Band Lwa dBA Sones62.5 125 250 500 1000 2000 4000 8000

99 97 85 76 74 72 70 65 84 73 23

Supply Fan
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Cooling Specifications

Cooling Performance

Type Refrigerant
Capacity (MBH) Lead Compressor

Type
EER Performance (DB/WB)

Total Sensible Condensing
Section

Design
Condition EAT (°F) LAT (°F)

Packaged DX R-410a 74.7 40.7 Standard Scroll 13.3 17.4 93.0 / 81.0 79.9 / 75.2

Coil Information

PDX Coil Model Fins Per Inch Rows Deep Suction
Temp. (°F)

Face Velocity
(ft/min)

Refrigerant
Velocity
(ft/min)

DX38S02S10-30x30 10 2 58.3 448 1,332

Unit Details
Refrigerant charges provided by the factory are approximate and
may require field adjustment
Refrigeration components servicable without affecting airflow
Hermetic scroll type compressor(s)
Compressor(s) mounted on neoprene vibration isolation
Crankcase heater on compressor(s)
Liquid-line filter drier
Moisture-indicating sight glass

Thermal expansion valve
Refrigerant low pressure switch (auto reset)
Refrigerant high pressure switch (manual reset)
Service/charging valves
Low sound, direct drive condensing fans
Insulated, double sloped, stainless steel drain pan
Copper tube, aluminum fin coil construction
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ELEVATION VIEW

118.589

31.480 44.598 42.511

38.963

Notes - Elevation View
Standard configuration for unit access is on the right-hand side, when looking into the unit intake in the direction of airflow.
Order of unit sections is from intake of unit to discharge of unit.
Sections included on this unit: Weatherhood Section, Cooling Section, Blower Section
Insulation: Double Wall, from Cooling Section through end of unit.

PLAN VIEW

INTAKE

PDX COOLING

ACCESS SIDE

PDX COOLING

BLOWER

ACCESS SIDE -
CONTROL CENTER

SUPPLY
DUCT

31.480

44.598
77.670

30.000

9.952

33.656

42.511

7.290
14.000

8.828

16.000

Notes - Plan View
Standard configuration for unit access is on the right-hand side, when looking into the unit intake in the direction of airflow.
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END VIEW

33.08610.081 30.028

FOOTPRINT VIEW
NOTE:  Roof Opening Requirements:

Minimum Roof Opening:  The minimum roof opening size is the illustrated duct diameter plus 0.25 in. on all sides.
For example:  If the duct size is 14 x 14 in. square, the minimum roof opening size is 14.5 x 14.5 in. square.

Maximum Roof Opening:  There must be a minimum perimeter of 1.75 in. between the roof opening and the roof curb.
For example:  If the roof curb is 75 x 30 in. square, the maximum roof opening is 71.5 x 26.5 in. inches square.

NOTE:  The weatherhood and filter sections of the make-up air unit extend beyond the curb.  This is by design, to prevent
water infiltration.

Supply
Duct

5.79

6.75

6.75

84.250
CURB LENGTH

RECOMMENDED

29.500
CURB WIDTH

RECOMMENDED

14.000

16.000
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Electrical Connections

ELECTRICAL
CONNECTION

12.000

40.500
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EQUIPMENT SCHEDULE

Accurex Model Operating PowerVolume FRPMQty

Tempered Make-Up Air Unit Mark: Ksf-1

Weight

XMSX-110-H12-5 1.25 hp2,800 CFM 10881 1,237 lb

V/C/P Enclosure Motor RPM Windings MCA
Motor Information

Size

208/60/3 ODP 1725 1 28.91 1/2 hp

MOP

45

Total SPExternal SP

0.851 in. wg0.4 in. wg

Motor with
Shaft Grounding

No

Coil Model
Sensible
Energy

Rows
Deep

Face
Velocity

Total
EnergyCooling Type

Cooling
Leaving Wet

Bulb

DX38S02S10-30x30 40.7 MBH2 448 ft/min 74.7 MBHPackaged DX 75.2 F

Fins Per
Inch

10

Leaving
Dry Bulb

79.9 F

Refrigerant Suction Conn
Qty / SizeSuction Temp Super Heat Code 18/19Coil SP

R-410a NA58.3 F 8 FNA

Liquid Temp

110 F

Liquid Conn
Qty / Size

NA0

125 4000250 1000 200062.5

Outlet Sound Power By Octave Band

8000

96.7 70.384.8 74.2 71.698.6 65.1

dBA

73.4

LwA

84.4

500

76.3

Sones

23.4
· LwA - A weighted sound power level based on ANSI S1.4
· dBA - A weighted sound pressure level base on 11.f dB attenuation per octabe band at 5.0 ft.
· Noise Criteria (NC) based on an average attenuation of 11.5 dB per octabe band at 5.0 ft.

OPTIONS AND ACCESSORIES
Extended Compressor Warranty: 5 years

Access Side: Right-Hand
Control Center
Cool Inlet Air Sensor
Unit Controls: Terminal Strip
Temperature Control: None
Terminal Strip
Unit Warranty: 1 Yr (Standard)

Air Flow Arrangement: Outdoor Air Only
Weatherhood: Aluminum Mesh, 16x20x2 - (4)
Damper: Inlet
Outdoor Air Intake Position: End
Discharge Position: Bottom
Coating: Galvanized
Cooling Coil Coating - None
Insulation: Double Wall - Tempering On
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Clearance Specifications

Recommended Minimum Combustible Clearances
Floor (in.) Top (in.) Sides (in.) Ends (in.)

Insulated Units 0 0 0 0
Non-Insulated Units 0 6 6 6

Notes - Combustible Clearances
Clearance to combustibles is defined as the minimum distance required between the heating source and the adjacent combustible
surfaces to ensure the adjacent surface's temperature does not exceed 90 F above the ambient temperature.

Recommended Minimum Service Clearances
Housing 32 and less (in.) Housing 35 and higher (in.)

42 on the controls side of the unit 48 on the controls side of the unit

Notes - Service Clearances
To ensure ample space for component removal (evaporative cooling media, coils, filters, etc.), service clearances should be 6 in. wider
than the width of the module itself.
Reference the PDX Service Clearance guidelines (PDX IOM)
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Wiring Diagram

CAUTION
UNIT SHALL BE GROUNDED IN ACCORDANCE WITH N.E.C.
POWER MUST BE OFF WHILE SERVICING.

NOTES
USE COPPER CONDUCTORS ONLY
60° C FOR TERMINALS RATED LESS THAN 100 AMPS.
75° C FOR TERMINALS RATED 100 AMPS OR MORE.
FIELD CONTROL WIRING RESISTANCE SHOULD
NOT EXCEED 0.75 OHM.
FIELD WIRED
FACTORY SUPPLIED AND WIRED 

LEGEND

WIRE COLOR CODE

Wiring Diagram Code:

BK BLACK BL BLUE BR BROWN
GY GRAY LT BL LIGHT BLUE O ORANGE
PK PINK PR PURPLE R RED
W WHITE Y YELLOW

INLET DAMPERD1

Template Drawing: U15

SUPPLY FAN
MOTOR

ST1 O.L.

RF
A2 A1

SUPPLY FAN RELAY

LT. BLUE

G
9695

ST1 O.L.

ST1
A2 A1

SUPPLY FAN
1411

RF

TS5

COM NO

THERMOSTAT CONTROLLER(S)24 VAC

OA-SENSOR

SENSOR COM

PINK

LT. BLUE

L3

L2

L1
DS1

M1

PINK

BROWN

5

LT. BLUE

DB1

CC# COMPRESSOR CONTACTOR
CF1 CONDENSER FAN CONTACTOR
CH# CRANK CASE HEATER
D1 INLET DAMPER
DS1 MAIN DISCONNECT SWITCH
FSC FIRE SYSTEM CONTACT
FU# FUSE
HLC HIGH LIMIT CONTROL
HPS HIGH PRESSURE SWITCH
LPS LOW PRESSURE SWITCH
M# MOTOR
OL# MOTOR OVERLOAD
PM PHASE MONITOR
R10 COMP#1 INTERLOCK RELAY
RC1 COOLING STAGE 1 RELAY
RF SUPPLY FAN RELAY
S2 FAN SWITCH
S4 HEAT AND COOL SWITCH
ST# MOTOR STARTER
TR# TRANSFORMER
TS5 INLET AIR SENSOR - COOL

JUMPER = COOL : DIFFERENTIAL = 5

GROUND

TO UNIT
MAIN POWER

208V

S2 FSC

TR1

CR

B
LU

E W
H

ITE

PINK

111 112

T3

T2

T1

BLACK
2CBL-ID

RED
2CBL-ID

24V
PM

11 14

PM L2

L1

L3

S4

13

ST1
Y1

A2 A1
COOLING

14

L1 T1

L2 T2

L3 T3

THERMOSTAT(S) TS5

RC1

DOC NUMBER: ---- REV: ----

FACTORY WIRED
TO "CC1" IN

COOLING MODULE
CONTROL CENTER

11

RC1

14 CONTROL CENTER
TO R10 (11) IN COOLING MODULE

IN COOLING MODULE
TO "R"

BROWN

CONTROL CENTER

TO "C"

A C C U R E X
AN00N402A013A20NU15

Manufacturer reserves the right to change, modify, or improve this product at anytime
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CAUTION
UNIT SHALL BE GROUNDED IN ACCORDANCE WITH N.E.C.
POWER MUST BE OFF WHILE SERVICING.

NOTES
USE COPPER CONDUTORS ONLY
60° C FOR TERMINALS RATED LESS THAN 100 AMPS.
75° C FOR TERMINALS RATED 100 AMPS OR MORE.
FIELD CONTROL WIRING RESISTANCE SHOULD
NOT EXCEED 0.75 OHM.
FIELD WIRED
FACTORY SUPPLIED AND WIRED 

LEGEND

WIRE COLOR CODE

Wiring Diagram Code:

Wiring Template:  S15

CC# COMPRESSOR CONTACTOR
CF# CONDENSER FAN CONTACTOR
CH# CRANK CASE HEATER
DB1 DISTRIBUTION BLOCK
HPS# HIGH PRESSURE SWITCH
LPS# LOW PRESSURE SWITCH
M# MOTOR
R# CONTROL RELAY

BK BLACK BL BLUE BR BROWN
GY GRAY LT BL LIGHT BLUE O ORANGE
PK PINK PR PURPLE R RED
W WHITE Y YELLOW

DOC NUMBER: ---- REV: ----

PDX WIRING DIAGRAM

DB1

FACTORY WIRED TO "DB1"
IN MAIN CONTROL CENTER

LPS1 HPS1

CC1
RED

R10

CF1
A2

A2

A1

A1

CONDENSING FAN 1

COMPRESSOR 1CC1
A2 A1

RC1

11 14
PURPLE

YELLOW

RED

YELLOWPINKBLUE

13 14

54 55

58
CF1 O.L

TB TB
57 2CBL-CF

RED
2CBL-CF
BLACK

COMPRESSOR INTERLOCKS

R C

B
LU

E W
H

ITE

FACTORY WIRED TO TERMINAL
"R" AND "C" IN MAIN

R C

CONTROL CENTER

R10

11 14
RC1 CONTACTS
LOCATED ON MAIN
CONTROL BOARD

BROWN

CONDENSING FAN 1

CF1

COMPRESSOR 1

CC1

M8

M6 T2

T3

T1

L2

L3

L1

T2

T3

T1

L2

L3

L1

A C C U R E X

CH1
141

142

A411100XX0000PS15

Manufacturer reserves right to change, alter, or improve this product at any time.
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Corner Weights
495 lb 421 lb

174 lb 148 lb
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SEQUENCE OF OPERATIONS

Unit Controls
The unit shall be provided from the factory with:

• 24VAC Transformer
• Terminal Strip
• Factory mounted and wired outdoor air inlet damper with actuator
• Phase Monitor

Field Provided Control Requirements
The following field provided control signals must be provided for proper operation of the unit (Reference the unit
wiring diagram for additional information):

• Supply fan enable – Contact closure between R and G (24VAC)
• Cooling enable – Contact closure between R and Y1 (24VAC) *Factory installed jumper allows heating to be

enabled automatically by outside air temperature - remove jumper for field provided control.
Unit Start-Up Sequence

• Supply Fan Enable Is Received
• Outdoor air inlet damper actuator is energized
• Supply Fan Is Enabled

Cooling Control
A cooling enable signal must be present and the supply fan must be enabled before the unit will enable cooling. 

Cooling Inlet Air Sensor (Cooling Lockout)
The cooling will be locked out when the outside air temperature is below the cooling inlet air sensor set point
(typical 80 F, adj.)
Packaged DX Cooling
The packaged DX cooling system is provided with a single standard scroll compressor. Cooling is staged on
and off based upon the outside air temperature:

• Stage 1 is enabled at 85 F (adj.)
• Stage 1 is disabled at 80 F (adj.)
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Warranty Statement for Make-Up Air

Unit Warranty
Accurex warrants the equipment to be free from defects in material and workmanship for a period of 1 year (standard) from the
shipment date.

Compressor Extended Warranty
Accurex warrants the refrigerant compressor(s) to be free from defects in material and workmanship for a period of 5 years from the
shipment date.

Warranty Notes
Any component which proves defective during the warranty period will be repaired or replaced at Accurex’s sole option when returned
to our factory, transportation prepaid.  All warranties do not include labor costs associated with troubleshooting, removal, or installation.
Accurex will not be liable for any consequential, punitive, or incidental  damages resulting from use, repair, or operation of any Accurex
product. These warranties are exclusive and are in lieu of all other warranties, whether written, oral, or  implied, including the warranty
of merchantability and the warranty of fitness for a particular purpose. No person (including any agent or salesperson) has authority to
expand  Seller's obligation beyond the terms of this warranty, or to state that the performance of the product is other than that published
by Seller.

As a result of our commitment to continuous improvement, Accurex reserves the right to change specifications without notice.

Tempered Air Products (TAP) Statement 2018
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Constant Volume Accurex Kitchen Controls

Standard Construction Features:
Includes control system, Fan Starters (unless otherwise stated), Temperature Sensors, Touchscreen. IMC 507.2.1.1 compliant.

Options & Accessories:
Mounting Option Left Cabinet on Kh-1
Exhaust Fan Quantity 1
Supply Fan Quantity 1
Hood Light Control Yes
User Interface Full Color Touchscreen
Touchscreen Mounting Location Utility Cabinet - Left End of Hood - Left Cabinet on Kh-1
Additional Fire Contacts Additional set of dry contacts (2 NO, 2 NC Total)
Exhaust During Fire Exhaust fans will run at max speed when in fire mode

Controlled Fans:
Fan Mark Fan Type Supplied By Phase HP Voltage NEC FLA Starter/VFD

Required
Starter/VFD

Provided
Kef-1 Exhaust Manufacturer 3 2 208 7.5 Yes Yes
Ksf-1 Supply Manufacturer 3 1.5 208 6.6 Yes No

Controlled Hood Sections and Fan Relationships:
Kh-1 Section  - Number of Sensors = 1

Exhaust Fan Name - Kef-1
Supply Fan Name - Ksf-1
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WDC#

MOTOR STARTER/VFD INPUT/OUTPUT WIRING

NOTES

WIRE COLOR CODE

LEGEND

MAIN BOARD
(MB)

MAIN BOARD
(MB) CONTINUED

WIRING DIAGRAM CODE:

JOB NAME:
TAVI RESTAURANT FSC

MODEL: XKC-CV-S-11-1-1-0

MARK: ELEC.-1
SERIAL NUMBER:

PRG VERSION: V4

MAIN HARNESS WIRING

DETAILS

J16
RJ45 JACK
(TO VFDS)

NOT
USED

J17
RJ45 JACK
(TO HCBS)

J18
RJ45 JACK
(TO CELL)

NOT
USED

NOT
USED

J19 FACTORY WIRED IF MOUNTED IN SAME
UTILITY CABINET NEXT TO FIRE SYSTEM
(REMOVE JUMPER AND WIRE TO
COMMON AND N.C. ON FSS)

18GA RDFS-C

FS-NC

FAN CONTROL HARNESSES

BK BLACK BL BLUE BR BROWN
GY GRAY LT BL LIGHT BLUE O ORANGE
PK PINK PR PURPLE RD RED
W WHITE Y YELLOW GR GREEN
OR / WH ORANGE WITH WHITE STRIPE
GR / WH GREEN WITH WHITE STRIPE
BK / RD BLACK WITH RED STRIPE

TR TRANSFORMER
CN CONTACTOR
OL OVERLOAD
R RELAY (24VAC, DPDT)
GND GROUND
CS CURRENT SWITCH
DB DISTRIBUTION BLOCK
DS DISCONNECT SWITCH
FSC FIRE SYSTEM CONTACT
FSS FIRE SYSTEM SWITCH
C COMMON
NO NORMALLY OPEN
NC NORMALLY CLOSED
LPS LOW PRESSURE SWITCH
UI USER INTERFACE

MB MAIN BOARD
VFD VARIABLE FREQUENCY DRIVE
DP DETERGENT PUMP
CF CABINET FAN
DS DETERGENT FLOAT SWITCH
HRNSS   HARNESS
L LIGHT
H HOT
N NEUTRAL
HCB HOOD CONTROL BOARD
M MOTOR
MOD MODULATING VALVE
J JACK / CONNECTOR
STB SHUNT TRIP BREAKER
SW SWITCH

C1

NO1

BK 14GA

BK 14GA

11

R-FC1
12

NC1BK 14GA
14

FIRE

C

NO

NC

C2

NO2

BK 14GA

BK 14GA

21

R-FC1
22

NC2BK 14GA
24

FIRE

C

NO

NC

DRY RELAY CONTACTS

DOC NUMBER: ---- REV: ----

WDSN#

EXHAUST FANS
SUPPLY FANS
CONTROLLED HOOD SECTIONS
MB HOOD TEMP SENSORS
MB ROOM SENSOR
VFDS
MOTOR STARTERS

SDR
SDR NOTES:

1
1
1
1
0
0
1

ENCLOSURE: 12 X 20 X 6
MOUNTING LOCATION: LEFT CABINET ON KH-1

CAUTION ATTENTION
UNIT MUST BE GROUNDED IN ACCORDANCE

WITH N.E.C. POWER MUST BE OFF WHILE
SERVICING.

L’APPAREIL DOIT ÊTRE MIS À LA TERRE
CONFORMÉMENT AU CODE C.E.

L’ALIMENTATION DOIT ÊTRE COUPÉE
DURANT L’ENTRETIEN.

THESE DRAWINGS SHALL NOT BE REMOVED FROM
THIS EQUIPMENT. USE COPPER CONDUCTORS
RATED TO 90°C UNLESS SPECIFIED. TORQUE
CONTROL & GROUND BLOCKS TO 8 LBS. IN. TORQUE
POWER LUGS/SCREWS TO COMPONENT RATINGS
LISTED. TORQUE CONTROL BOARD SCREW
TERMINALS TO 3.5 LBS. IN. SEE IOM FOR ADDITIONAL
INFORMATION, OR CALL FACTORY AT 1-800-371-6858.

NE PAS RETIRER CES DESSINS DE CET
ÉQUIPEMENT. SAUF INDICATION CONTRAIRE,
UTILISER DES CONDUCTEURS EN CUIVRE CLASSÉS
90 °C. SERRER LES BORNES DE COMMANDE ET DE
MISE À LA TERRE À 8 LB-PO. SERRER LES
COSSES/VIS D’ALIMENTATION AUX COUPLES
INDIQUÉS POUR LE COMPOSANT. SERRER LES
BORNES À VIS DE LA CARTE DE COMMANDE À
3,5 LB-PO. POUR PLUS D’INFORMATION, CONSULTER
LE MANUEL OU APPELER 1-800-371-6858.FIELD WIRED (CÂBLÉ LOCALEMENT)

FACTORY WIRED (CÂBLÉ À L’USINE)

REMARQUES

WIRE TO
TEMP

SENSOR
ON HOOD

HOOD MARK:
KH-1 SECTION 1

TS-1A

TS-1B

RD 22GA

BK 22GA

11
R-S1

14

R 16GA

R 16GA
S1-RA

S1-RB

S1
FAN

C

NO

J15
RJ45 JACK
(TO MB-UI)

MAIN BOARD USER INTERFACE
(MB-UI) RJ45 JACK
MOUNTING LOCATION:
LEFT CABINET ON KH-1

7 FT
CAT5

CABLE:
386817

J1
HRNSS:
386948

1

2

3

4

5

BK 14GA 24H
Y 16GA 24CR

A1 A2

R-FC1
BK 14GA

BK 14GA

1

2

J2
HRNSS:
386950

H1

LTS-H

BK 14GA

BK 14GA

LTS-NN1 W 14GA

GND

L

LBK

BK W

W FACTORY TO WIRE HOOD
LIGHTS IF CONTROLS
MOUNTED IN HOOD CABINET
110-120VAC
1200W MAX
LTS-H = HOT
LTS-N = NEUTRAL

1

2
J3

HRNSS:
386951

BL 16GA

Y 16GA

3

24H

B
L

24VAC

W B
K

R
DO

B
K

/R
D

24C

Y

N1

H1

GND

110-120V/50-60HZ/1PH
CONTROL/LIGHT POWER
H1 = LINE
N1 = NEUTRAL
GND = GROUND

TR1
75VA

GN 16GA

DO NOT
GROUND
24VAC
COMMON!

OL-E1
97 98

RD 16GA RD 16GA1

2

J4
HRNSS:
386947

RD 16GA

RD 16GA

3

2

J7
HRNSS:
386953

6

5

1 4

96
OL-E1

95
Y 16GA Y 16GACN

A1 A2
BL 16GA

CN-E1

3

2

J8
HRNSS:
386953

6

5

1 4

Y 16GAR
A1 A2

BL 16GA
R-S1

CN-E1 OL-E1
L1 T1

T2L2

208V / 3PH
INPUT POWER

FROM BREAKER
FOR FAN:

EXHAUST E1
GND

T3L3

FLA: 7.5

208V / 3PH
POWER TO FAN:
EXHAUST E1

MARK:
KEF-1

POWER WIRING FOR FAN
SUPPLY S1
DOES NOT HAVE TO BE ROUTED
THROUGH CONTROL PANEL.

MARK:
KSF-1
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WDC#

POWER WIRING FOR KITCHEN CONTROLS

43BM

COMMERCIAL APPLIANCE OUTLET CENTER
ELECTRICAL RATINGS: 110-240V,1PHASE, 50 -60HZ,15A

BASE FILE #E200616, ML FILE #E313951

SHUNT TRIP
(BY OTHERS)

WIRING EXAMPLE:

C1
NO1

COMMON
NORMALLY OPEN

APPLIANCE CONTACTORS
(BY OTHERS)

WIRING EXAMPLE:

HOT
NEUTRAL

SHUNT TRIP
BREAKER COIL

C1
NC1

COMMON
NORMALLY CLOSED

HOT
NEUTRAL

APPLIANCE
CONTACTOR COIL

*FIRE SYSTEM DRY CONTACT WIRING EXAMPLES

MAIN
CONTROL PANEL

CONTROL WIRING FOR KITCHEN CONTROLS

MB
(MAIN BOARD)

JOB NAME:
TAVI RESTAURANT FSC

MODEL:
SERIAL NUMBER:

CAUTION

(WIRING TO BE DONE BY ELECTRICIAN) (WIRING TO BE DONE BY ELECTRICIAN,
IF NO CONTROLS CONTRACTOR.

USE 18-22GA WIRE UNLESS SPECIFIED.)

MAIN
CONTROL PANEL

(CONTINUED)

XKC-CV-S-11-1-1-0

THESE DRAWINGS SHALL NOT BE REMOVED FROM
THIS EQUIPMENT. USE COPPER CONDUCTORS
RATED TO 90°C UNLESS SPECIFIED. TORQUE
CONTROL & GROUND BLOCKS TO 8 LBS. IN. TORQUE
POWER LUGS/SCREWS TO COMPONENT RATINGS
LISTED. TORQUE CONTROL BOARD SCREW
TERMINALS TO 3.5 LBS. IN. FIELD CONTROL WIRING
RESISTANCE SHOULD NOT EXCEED 0.75 OHM. SEE
IOM FOR ADDITIONAL INFORMATION, OR CALL
FACTORY AT 1-800-371-6858.

FS-C
FS-NC C

NC

NO

FIRE SUPPRESSION
FIRE SYSTEM SWITCH

(REMOVE JUMPER IF USED)**

DI-1A
DI-1B

DI-2A
DI-2B

DIGITAL IN 1
FAN ON/OFF
(DEFAULT)

C NO

DIGITAL IN 2
LIGHT ON/OFF
(DEFAULT)

C NO

WILL BE
FACTORY
WIRED IF
MOUNTED
NEXT TO
FIRE SYSTEM

**WHEN FIRE SYSTEM IS
ARMED, FS-C TO FS-NC

SHOULD HAVE CONTINUITY

WIRING DIAGRAM CODE:

MARK: ELEC.-1

DOC NUMBER: ---- REV: ----

WDSN#

ATTENTION
UNIT MUST BE GROUNDED IN ACCORDANCE

WITH N.E.C. POWER MUST BE OFF WHILE
SERVICING.

L’APPAREIL DOIT ÊTRE MIS À LA TERRE
CONFORMÉMENT AU CODE C.E. L’ALIMENTATION

DOIT ÊTRE COUPÉE DURANT L’ENTRETIEN.

NE PAS RETIRER CES DESSINS DE CET
ÉQUIPEMENT. SAUF INDICATION CONTRAIRE,
UTILISER DES CONDUCTEURS EN CUIVRE CLASSÉS
90 °C. SERRER LES BORNES DE COMMANDE ET DE
MISE À LA TERRE À 8 LB-PO. SERRER LES
COSSES/VIS D’ALIMENTATION AUX COUPLES
INDIQUÉS POUR LE COMPOSANT. SERRER LES
BORNES À VIS DE LA CARTE DE COMMANDE
À 3,5 LB-PO. LA RÉSISTANCE DU CÂBLAGE DE
COMMANDE LOCAL NE DOIT PAS DÉPASSER
0,75 OHM. POUR PLUS D’INFORMATION, CONSULTER
LE MANUEL OU APPELER 1-800-371-6858

PRG VERSION: V4
FIELD WIRED (CÂBLÉ LOCALEMENT)
FACTORY WIRED (CÂBLÉ À L’USINE)

(OPTIONAL ON/OFF INPUTS)

POWER WIRING FROM BREAKER
PANEL DIRECT TO FANS

BUILDING
BREAKER PANEL

(WIRING TO BE DONE BY ELECTRICIAN)

BUILDING
BREAKER PANEL

MAIN
CONTROL PANEL

H1
N1

GND

HOT

NEUTRAL

GROUND

LTS-H
LTS-N
GND

L

LBLACK

WHITE

GREEN

C1
NO1
NC1

COMMON

NORMALLY OPEN

NORMALLY CLOSED

C2
NO2
NC2

FIRE SYSTEM
DRY
CONTACT 1*

COMMON

NORMALLY OPEN

NORMALLY CLOSED

FIRE SYSTEM
DRY
CONTACT 2*

UPON FIRE
OR NO POWER TO PANEL:

C TO NO WILL CLOSE
C TO NC WILL OPEN

UPON FIRE
OR NO POWER TO PANEL:

C TO NO WILL CLOSE
C TO NC WILL OPEN

110V-120V / 1PH
POWER FOR
CONTROLS /

LIGHTS
(NON SHUNTED
15A BREAKER)

HOOD
LIGHTS
115VAC
1200W MAX

208V / 3PH
POWER FOR E1

MCA: 9.38
MOP: 15

LINE 1

GROUND

LINE 3

CN-E1 OL-E1
L1 T1
L2

T3L3

GND

LOAD 1

LOAD 3

GROUND

LOAD 2T2

208V / 3PH
2 HP

M
7.5 FLA

DS1

EXHAUST E1
MARK: KEF-1

LINE 2

S1-RA
S1-RB

DRY RUN
OUTPUT

R
G MUA

UNIT

SUPPLY S1
MARK: KSF-1

COMMON

NORMALLY-OPEN208V / 3PH
POWER FOR S1

MCA: 28.90
MOP: 45

LINE 1

LINE 2

GROUND

LINE 3

SUPPLY S1

208V / 3PH

M

1.5 HP
6.6 FLA

MARK:
KSF-1

DS1

TS-1A
TS-1B

HOOD 1
TEMP SENSOR

HOOD MARK:
KH-1 SECTION 1
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OVERALL HEIGHT MAY BE GREATER DEPENDING ON
MOTOR, ADAPTER, AND/OR HINGE BASE.

22.00 SQ

3.30
16.50

28.25

Ø 24.88Model: XCUE-100-VG
Direct Drive Upblast Centrifugal Roof Exhaust
Fan
Previously: No Change

Dimensional
Quantity 1

Weight w/o Acc's (lb) 45

Weight w/ Acc's (lb) 61

Standard Curb Cap Size (in.) 22 x 22

Roof Opening (in.) 14.5 x 14.5

Performance
Requested Volume (CFM) 800

Actual Volume (CFM) 800

Total External SP (in. wg) 1

Fan RPM 1627

Operating Power (hp) 0.23

Elevation (ft) 10

Airstream Temp.(F) 70

Air Density (lb/ft3) 0.075

Tip Speed (ft/min) 4,739

Static Eff. (%) 54

Misc Fan Data
Fan Eff. Index (FEI) -

Outlet Velocity (ft/min) 625

Motor
Motor Mounted Yes

Size (hp) 1/4

Voltage/Cycle/Phase 115/60/1

Enclosure ODP

Motor RPM 1725

Efficiency Rating High

Windings 1

FLA (Amps) 3.5
Min. Circuit Ampacity (MCA) 4

Max. Overcurrent Protection (MOP) 15
Short Circuit Current Rtg (SCCR) 5 kA

Notes:
All dimensions shown are in units of in.
*NEC FLA, MCA and MOP are for reference only – based on
tables 430.248 or 430.25 of National Electric Code 2020. Actual
motor FLA may vary, for sizing thermal overload, consult factory.
MCA and MOP values shown only account for the motor, not
accessories (damper actuator, field supplied VFD, etc).
LwA - A weighted sound power level, based on ANSI S1.4
dBA - A weighted sound pressure level, based on 11.5 dB
attenuation per Octave band at 5 ft - dBA levels are not licensed
by AMCA International
Sones - calculated using ANSI/AMCA 301 at 5 ft

Sound Power by Octave Band
Sound
Data 62.5 125 250 500 1000 2000 4000 8000 LwA dBA Sones

Inlet 75 72 74 65 60 59 54 50 69 58 9.3

04/07/2022Printed Date: 
Tavi Restaurant FSCJob: 

Oven Fan KEF-2Mark: 
XCUE-100-VGModel: 

Generated by: Chad.long@accurex.comCAPS 4.38.923 Page 24 of 27
C:\Users\long\Documents\Syncplicity Folders\ACX-GulfCoast (Tony  Monjure)\ACX-GulfCoast (Tony  Monjure)\Chad-Jobs\Tavi Restaurant FSC.acxj



Model: XCUE-100-VG
Direct Drive Upblast Centrifugal Roof Exhaust Fan
Standard Construction Features:
- Aluminum housing - Backward inclined aluminum wheel - Aluminum curb cap
with prepunched mounting holes - Drain trough - Ball bearing motors (sizes
85-300 and all Vari Green), sleeve bearing motors (sizes 60-80) - Motor isolated
on shock mounts - Corrosion resistant fasteners
Selected Options & Accessories:
Motor - Vari-Green EC motor
Control - Dial for balancing
Larger Curb Cap Size - 22 Square
UL/cUL 762 Listed - "Power Ventilators for Rest. Exh. Appliances"
Switch, NEMA-3R, Toggle, Shipped with Unit
Junction Box Mounted & Wired
Hinge, Factory Installed
High Temp Curb Seal Rated for Continuous Duty at 1500 F (Factory Attached)
Grease Trap (PN 475538)
Unit Warranty: 1 Yr (Standard)

The Vari-Green Motor included in this order has a ‘Multi-Voltage’ ability. The
red wire on the motor is called a ‘Voltage Doubler’, and when it is connected
the motor can be powered by 115V.
If the Red wire is disconnected, then the motor can be powered with
208-230/277V. The motor will leave the factory with the voltage doubler
wired per the order.
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Vari-Green
Motor & Control Options
An EC motor that uses AC input power and internally converts it to DC power. Potentiometer (dial) mounted on the
motor enclosure adjusts the speed (RPM) down 80%. Vari-Green motors feature a soft-start and inherent thermal
and current protection built into each unit. Inrush current at start up is eliminated and the motor will automatically
reduce speed or turn off if overloaded or it becomes too hot.

Motor Configuration
Input Voltage: 115
Speed Reference: Dial on Motor
Permanent Dial: Yes

Control Configuration
Control Type: N/A
Transformer: None

04/07/2022Printed Date: 
Tavi Restaurant FSCJob: 

Oven Fan KEF-2Mark: 
XCUE-100-VGModel: 

Generated by: Chad.long@accurex.comCAPS 4.38.923 Page 26 of 27
C:\Users\long\Documents\Syncplicity Folders\ACX-GulfCoast (Tony  Monjure)\ACX-GulfCoast (Tony  Monjure)\Chad-Jobs\Tavi Restaurant FSC.acxj



 1.75 

 Height 

 Actual L  Actual W 

 Flange L 

 Flange W 

GPIP Pitched Roof Curb

STANDARD CONSTRUCTION FEATURES
• Welded Aluminum (0.064 in.) or galvanized (18 ga) construction  •
Straight sided  • 2 in. mounting flange  • 1 in. 3# density insulation  • Wood
nailer.
Roof Opening - The Maximum roof opening dimension should not be
greater than the "Actual" top outside dimension minus 2 in..  With dampers,
the Minimum roof opening dimension should be at least 2.5 in. more than
the damper dimension.
NOTES:
* The Roof Opening Dimension may NOT be the Structural Opening
Dimension.
* Height - Available from 12 in. to 24 in. as specifed in 0.5 in. increments.
Please note that the drawing shown is for Short Pitch Run.  If Long Pitch
Run is selected, the Actual W & L and Flange W & L on the curb drawing
would be reversed.

NOTES: All dimensions shown are in units of inches

Mark Qty. Cap
W x L

Actual
W x L

Flange
W x L

Height Damper Tray
W x L

Pitch Pitch
Run

Ksf-1 1 0 x 0 -1.5 x -1.5 2.5 x 2.5 0 0 N/A
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Cylinder Sizes

The Buckeye Fire Equipment Kitchen Mister Fire Suppression System has available four (4) cylinder sizes; the Model
BFR-5 (5 flow points), Model BFR-10 (10 flow points), Model BFR-15 (15 flow points), and Model BFR-20 (20 flow 
points).  Cylinder sizes are based on the flow point capacity of the cylinder, for example, the BFR-5 is capable of 
supporting a maximum of five (5) flow points.  All cylinders are manufactured, marked, and tested in accordance with DOT 
4BW240.  Each cylinder is shipped pre-filled with extinguishing agent, and charged with dry nitrogen to a pressure of 195 
psig (1344 KPa) @ 70

o
 F (21

o
 C).  Cylinder and valve assembly dimensions are shown in Figure 2-1. 

Note: Cylinders shall always be stored in an upright position. 

Figure 2-1.  
Cylinder and Valve Assembly Dimensions. 

  A B C D Max. Weight   

Model inches inches inches inches Flow lbs. Mounting 

Number (cm) (cm) (cm) (cm) Points (kg) Bracket 

BFR-5 24.8  (63) 16.2  (41) 10  (25) 13.4  (34) 5 42 lbs. (19) MB-1 

BFR-10 34.4  (87) 25.8  (66) 10  (25) 23  (58) 10 74 lbs. (33) MB-2 

BFR-15 44.8  (114) 36.2  (92) 10  (25) 33.4  (85) 15 107 lbs. (48) MB-2 

BFR-20 42.4  (108) 33.8  (86) 12  (31) 31  (79) 20 130 lbs. (60) MB-2 
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L
1/2W W

NOZZLE

1/2L

L

1/2L

1/2W

W
AIM: CENTER OF
ENTRANCE TO
HORIZONTAL DUCT

FOR DUCTS WITH A VERTICAL TO HORIZONTAL
TRANSITION

NOZZLE PLACEMENT:
1"- 6" (2.5-15 cm)

[Per. 0 to 50" (0-127 cm), N-1LP]
0" - 6" (0-15 cm)

[Per. 0 to 150" (0-381 cm), N-2W]
INTO THE DUCT TRANSITION

DUCT

HOOD

1/2W

1/2L
L

W

FOR DUCTS (VERTICAL OR HORIZONTAL)
WITHOUT A TRANSITION

AIM: CENTER OF
DUCT

HOOD

DUCT
NOZZLE PLACEMENT:

1"- 6" (2.5-15 cm)
[Per. 0 to 50" (0-127 cm), N-1LP]

0" - 6" (0-15 cm)
[Per. 0 to 150" (0-381 cm), N-2W]

INTO THE DUCT

OVERVIEW OF SYSTEM DESIGN

The following chapter will cover the proper design of the 
Buckeye Fire Equipment Kitchen Mister Fire 
Suppression System. It is divided into three sections: 

1. Nozzle Coverages and Placements 
2. Piping Limitations 
3. Detector Placement 

Design of the Kitchen Mister System must be in 
compliance with the parameters set forth in this manual 
and be performed by a factory trained, Authorized 
Buckeye Fire Equipment Dealer. Buckeye Fire 
Equipment is not responsible for systems installed or 
maintained by personnel that are not factory trained and 
Authorized.  

NOZZLE COVERAGE, PLACEMENT, 
AND AIMING

This section will give detailed guidelines for determining 
nozzle type, positioning, and aim point for appliance, 
plenum, and duct protection. 

Duct Protection

It is not necessary to shut down or damper the exhaust 
fan for the system to function properly. It is 
recommended that the exhaust fan be left on during 
system discharge to help distribute the extinguishing 
agent throughout the ductwork.   

Ducts - 50” (127 cm) Maximum Perimeter 

Nozzle: N-1LP (1 Flow Point) 

Coverage: Unlimited length with: 
50” (127 cm) Maximum Perimeter with a 
longest side of 16-3/4” (43 cm) for 
rectangular ducts and 12-1/2” (32 cm) for 
square ducts 

 or
50” (127 cm) Maximum Circumference 
(maximum diameter of 16” (41 cm)) for 
round ducts. 

Placement: Centered in duct opening, from 1-6” (2.5-
15 cm) into the duct opening. 

Aim point:  Center of duct. 

The Model N-1LP nozzle is a one flow point nozzle that 
can protect a square or rectangular duct with a 
maximum 50” (127 cm) perimeter and a maximum one 

side length of 12-1/2” (32 cm) (square) and 16-3/4” (43 
cm) (rectangular) respectively.  It can also protect a 
round duct with a maximum circumference of 50” (127 
cm) [16” (41 cm) maximum diameter].  See Figure 3-1 
& 3-2. 

Ducts - 150” (381 cm) Maximum Perimeter

Nozzle: N-2W (2 Flow Point) 

Coverage: Unlimited length with: 
150” (381 cm) Maximum Perimeter with a 
longest side of 50” (127 cm) for 
rectangular ducts and 37-1/2” (95 cm) for 
square ducts  

 or
150” (381 cm) Maximum Circumference 
[maximum diameter of 47-1/2” (121 cm)] 
for round ducts. 

Placement: Centered in duct opening, from 0-6” (0-15 
cm) into the duct opening. 

Aim point:  Center of duct. 

Figure 3-1. 
Proper Duct Nozzle Placement
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12 FT.
(3.7m)
MAX.

12 FT.
(3.7m)
MAX.

V BANK

W

1/2W

H

1/3H

SINGLE BANK

H

1/3H

2"
(5 cm)

Plenum Protection

Nozzle: N-1HP (1 Flow Point) 

Coverage: Length: 12 feet (3.7 m) max. 
 Width: 4 feet (1.2 m) max. 

Placement: See Figure 3.7. 

Aim point: See Figure 3.7. 

The Model N-1HP nozzle is a one (1) flow point nozzle 
that can protect a plenum (either single bank or V-bank) 
of 12 feet (3.7 m) in length and 4 feet (1.2 m) in width 
per nozzle. Larger plenums must be divided into 12 foot 
(3.7 m) sections, with each section protected with a 
separate nozzle. See Figure 3-7.

Plenum: V-bank Nozzle Placement

The nozzle must be located at the center of the V-bank 
width and down 1/3 of the vertical height, within 6 inches 
(15 cm) of the end of the plenum or plenum module and 
aimed down the length of the plenum.  See Figure 3-7. 

Plenum: Single Filter Bank Nozzle Placement

The nozzle must be located at a point that is 2” (5.1 cm) 
from the back edge of the filter and 1/3 of the vertical 
height of the filter, within 6 inches (15 cm) off the end of 
the plenum or plenum module and aimed down the 
length of the plenum.  See Figure 3-7. 

Figure 3-7. 
Model N-1HP  

Plenum Nozzle Placement and Aiming

Note:  These examples are typical and do not represent 
every acceptable nozzle configuration, only a 
representative sample of them. 

APPLIANCE PROTECTION

Each different appliance must be protected in a specific 
manner with regard to nozzle selection, placement, and 
aiming.  No deviations from these parameters are 
allowed and failure to comply completely with these 
requirements will void the UL Listing of the system and 
may render the system ineffective. 

In order to properly understand this section, several key 
terms need to be defined in advance.  

DESIGN TERMINOLOGY

Nozzle Height:  The distance from the tip of the 
discharge nozzle to the top surface of the appliance 
(except for woks, in which case the bottom of the wok is 
used). 

Hazard Area: All nozzle coverages include the 
maximum size of the hazard area they can protect.  
Hazard area is NOT the overall size of the appliance 
being protected, but rather the actual size of the 
portion of the appliance used for cooking. 

Appliances Requiring Multiple Nozzles

Some appliances may need to be protected by multiple 
nozzles because of their size.  If the size of an 
appliance is larger than the approved coverage for that 
appliance, multiple nozzles must be used. This is 
accomplished by dividing the hazard area into individual 
zones that comply with the parameters of the listing for 
that appliance. In this case, each zone will be protected 
as an individual appliance with respect to nozzle 
placement and aiming.  

RANGE PROTECTION

Two (2) Burner Range – LOW Proximity

Nozzle: N-1LP (1 Flow Point) 

Coverage: 12” (30.5 cm) x 24” (61 cm) Maximum 
(measured burner edge to burner edge) 

Nozzle Ht: 16” (41 cm) – 30” (76 cm) 

Placement: 3” (7.6 cm) from either edge of appliance, 
on appliance’s long centerline. 

Aim point: 6” (15 cm) from opposite edge of 
appliance, on appliance’s long centerline. 

The Model N-1LP nozzle is a one (1) flow point nozzle 
that can protect a range cooking area of 12” (30.5 cm) 
wide by 24” (61 cm) deep.  The nozzle must be located 
16” (41 cm) to 30” (76 cm) above the cooking surface 
and positioned on the appliance’s long centerline within 

Designer Note
For plenums that exceed 12 feet (3.7 m) in length 
and therefore require multiple nozzles, it is 
recommended that the total length be divided into 
equally sized protection zones and protected 
accordingly.  So a 16 foot (4.9 m) long plenum 
should be divided into two 8 foot (2.4 m) zones, with 
a nozzle protecting each, as opposed to a 12 foot 
(3.7 m) zone and a 4 foot (1.2 m) zone.
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MAXIMUM
LENGTH: 20.25" (51 cm)

MAXIMUM
WIDTH: 24" (61 cm)

NOZZLE AIMED
 CENTER OF

 HAZARD AREA

MINIMUM HEIGHT 24" (61 cm)

NOZZLE
PLACEMENT

AREA

MAXIMUM HEIGHT 45" (114 cm)

NOZZLE TO BE LOCATED
WITHIN THE PERIMETER

OF THE HAZARD

CL

COVER MUST
NOT INTEFERE
WITH NOZZLE

DISCHARGE

MAXIMUM HEIGHT
45" (114 cm)

NOZZLE
PLACEMENT

AREA

MINIMUM HEIGHT
24" (61 cm)

Deep Fat Fryer Protection

Nozzle: N-2HP (2 Flow Point) 

Coverage: 20.25” (51 cm) x 24” (61 cm) 

Nozzle Ht: 24” (61 cm) – 45” (114 cm) 

Placement: Anywhere over the surface of the 
appliance cooking area. 

Aim point: Center of appliance.

The Model N-2HP nozzle is a two (2) flow point nozzle 
that can protect a deep fat fryer with a maximum 
cooking area of 20.25” (51 cm) wide by 24” (61 cm) 
deep. The nozzle must be located 24” (61 cm) to 45” 
(114 cm) above the cooking surface and located 
anywhere over the appliance cooking area.  The nozzle 
must be aimed at the center of the cooking area.  See 
Figure 3-15.   

Figure 3-15.  
20.25” (cm) x 24” (cm) Deep Fat Fryer 

Model N-2HP Nozzle 

Fryers Requiring Multiple Nozzles

Fryers that exceed the coverage of a single nozzle can 
be protected with multiple nozzles.  The fryer must be 
divided into equal sized modules, so that each module 
does not exceed the maximum coverage allowed for a 
single nozzle.  

Tilting Brazing Skillet Protection

Nozzle: N-2HP (2 Flow Point) 

Coverage: 20.25” (51 cm) x 24” (61 cm) per nozzle 

Nozzle Ht: 24” (61 cm) – 45” (114 cm) 

Placement: Anywhere over the surface of the 
appliance cooking area. 

Aim Point:  Center of the protected zone. 

The Model N-2HP nozzle is a two (2) flow point nozzle 
that can protect a tilting brazing pan / skillet with a 
maximum cooking area of 20.25” (51 cm) wide by 24” 
(61 cm) deep per nozzle. The nozzle must be located 
24” (61 cm) to 45” (114 cm) above the cooking surface 
and located anywhere over the appliance cooking area.  
The nozzle must be aimed at the center of the cooking 
area.  See Figure 3-16.   

Figure 3-16.  
Tilting Skillet / Brazing Pan 

Model N-2HP Nozzle 

GRIDDLE PROTECTION

Standard Griddle: 42”(107 cm) x 30” (76 cm)

Nozzle: N-1LP (1 Flow Point)  

Coverage: 42” (107 cm) x 30” (76 cm) Maximum 

Nozzle Ht: 24” (61 cm) – 48” (122 cm) 

Placement: Directly over the edge of the cooking area. 

Aim Point:  6” (15 cm) from center of appliance in-line 
with the nozzle. 

The Model N-1LP nozzle is a one (1) flow point nozzle 
that can protect a griddle with a maximum cooking area 
of 42” (107 cm) wide by 30” (76 cm) deep.  The nozzle 
must be located 24” (61 cm) to 48” (122 cm) above the 
cooking surface and positioned directly above the edge 
of the cooking area.  The nozzle must be aimed 6” (15 
cm) from the center of the cooking area in-line with the 
nozzle. See Figure 3-17.   

CAUTION
The maximum size fryer that can be modularized is 
864 square inches (5,574 sq. cm). 
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8" (20 cm)
NOZZLE AIMED 8"

FROM CENTER
 OF HAZARD AREA

INLINE WITH NOZZLE

MAXIMUM
WIDTH: 30" (76 cm)

MAXIMUM
LENGTH: 60"

(152 cm)

MAXIMUM HEIGHT
48" (122 cm)

NOZZLE
PLACEMENT

AREA

MINIMUM HEIGHT
24" (61 cm)

NOZZLE TO BE LOCATED ON
THE PERIMETER OF THE

HAZARD

MAXIMUM
WIDTH:

30" (76 cm)

MAXIMUM
LENGTH: 48" (122 cm)

MAXIMUM HEIGHT
43" (109 cm)

NOZZLE
PLACEMENT

AREA

MINIMUM HEIGHT
30" (76 cm)

3"
(7.6 cm)

6" (15 cm)

6"
(15 cm)

NOZZLE AIMED 6" (15 cm)
FROM CENTER

 OF HAZARD AREA
INLINE WITH NOZZLE

MAXIMUM
WIDTH: 30" (76 cm)

MAXIMUM
LENGTH: 42" (107 cm)

MAXIMUM HEIGHT
48" (122 cm)

NOZZLE
PLACEMENT

AREA

MINIMUM HEIGHT
24"( 61 cm)

NOZZLE TO BE LOCATED
ON THE PERIMETER OF

THE HAZARD

Figure 3-17.  
Standard Griddle: 42” (107 cm) x 30” (76 cm)  

Model N-1LP Nozzle 

Large Griddle - 48” (122 cm) x 30” (76 cm)

Nozzle: N-1LP (1 Flow Point)  

Coverage: 48” (122 cm) x 30” (76 cm) Maximum 

Nozzle Ht: 30” (76 cm) – 43” (109 cm) 

Placement: On the centerline of the appliance, 6” (15 
cm) off the short edge. 

Aim Point:  3” (7.6 cm) from center of appliance in-line 
with the nozzle. 

Figure 3-18.  
Large Griddle: 48” (122 cm) x 30” (76 cm)  

Model N-1LP Nozzle 

The Model N-1LP nozzle is a one (1) flow point nozzle 
that can protect a griddle with a maximum cooking area 
of 48” (122 cm) wide by 30” (76 cm) deep.  The nozzle 
must be located 30” (76 cm) to 43” (109 cm) above the 
cooking surface, on the centerline of the appliance and 
6” (15 cm) off the either short edge.  The nozzle must be 
aimed 3” (7.6 cm) from the center of the cooking area 
in-line with the nozzle. See Figure 3-18.   

Extra Large Griddle - 60” (152 cm) x 30” 
(76 cm)

Nozzle: N-2LP (2 Flow Point) 

Coverage: 60” (152 cm) x 30” (76 cm) Maximum 

Nozzle Ht: 24” (61 cm) – 48” (122 cm) 

Placement: Directly over the edge of the cooking area. 

Aim Point:  8” (20 cm) from center of appliance in-line 
with the nozzle. 

The Model N-2LP nozzle is a two (2) flow point nozzle 
that can protect a griddle with a maximum cooking area 
of 60” (152 cm) wide by 30” (76 cm) deep.  The nozzle 
must be located 24” (61 cm) to 48” (122 cm) above the 
cooking surface and positioned directly above the edge 
of the cooking area.  The nozzle must be aimed 8” (20 
cm) from the center of the cooking area in-line with the 
nozzle. See Figure 3-19.   

Figure 3-19.  
Extra Large Griddle: 60” (152 cm) x 30” (76 cm)  

Model N-2LP Nozzle 

X1

Sage Bourgeois
Rectangle
N-1LP (1 Flow Point)
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NOZZLE AIMED
 CENTER OF

 HAZARD AREA

MAXIMUM HEIGHT
48" (122 cm)

NOZZLE
PLACEMENT

AREA

MINIMUM HEIGHT
30" (76 cm)

MAXIMUM
LENGTH: 36" (91 cm)

MAXIMUM
WIDTH: 24" (61 cm)

NOZZLE TO BE
LOCATED WITHIN

THE PERIMETER OF
THE HAZARD

Griddle with a Back-shelf – HIGH Proximity 

Nozzle:

Coverage:

Nozzle Ht: 

Placement:

Aim point:

Shelf Height:

Shelf Width:

. 

The Model N-2HP nozzle is a two (2) flow point nozzle 
that can protect a range cooking area of 24” (61 cm) 
wide by 24” (61 cm) deep.  The nozzle must be located 
35” (89 cm) to 45” (114 cm) above the cooking surface 
6” (15 cm) from the front edge of the burners.  The 
nozzle must be aimed 6” (15 cm) from the back edge of 
the burner on the centerline of the appliance.  The 
backshelf shall not be less then 16” (41 cm) from the top 
of the appliance and not exceed more then 11” (28 cm) 
over the back edge of the burners.  See Figure 3-19a.   

Figure 3-19a.  
24” (61 cm) x 24” (61cm) Range with Back-shelf 

Model N-2HP Nozzle  

CHARBROILER PROTECTION

Radiant Charbroiler

Nozzle: N-1HP (1 Flow Point) 

Coverage: 36” (91 cm) x 24” (61 cm) Maximum 

Nozzle Ht: 30” (76 cm) – 48” (122 cm) 

Placement: Anywhere over the surface of the 
appliance. 

Aim Point:  Center of appliance. 

The Model N-1HP nozzle is a one (1) flow point nozzle 
that can protect a radiant charbroiler with a cooking area 
of 36” (91 cm) wide by 24” (61 cm) deep.  The nozzle 
must be located 30” (76 cm) to 48” (122 cm) above the 
cooking surface and positioned anywhere over the 
cooking area. The nozzle must be aimed at the center of 
the cooking area. See Figure 3-20.   

Figure 3-20.  
Radiant Charbroiler  
Model N-1HP Nozzle 

Lava Rock Charbroiler Protection

Nozzle: N-2HP (2 Flow Point)

Coverage: 24” (61 cm) x 24” (61 cm) Maximum 

Nozzle Ht: 24” (61 cm) – 40” (102 cm) 

Placement: Anywhere over the surface of the 
appliance. 

Aim Point:  Center of appliance. 

BURNER TO
BURNER
LENGTH:

24" (61 cm)

BURNER TO
BURNER WIDTH:

24" (61 cm)

12"
(30.5 cm)

6"
 (15 cm)

SHELF WIDTH:
NOT TO EXCEED

11" (28 cm)

AIM: 6" (15 cm) FROM BACK EDGE
ON FRONT TO BACK CENTERLINE

12"
(30.5 cm)

MIN. HEIGHT 35" (89 cm)

MAX. HEIGHT: 45" (114 cm)

MINIMUM SHELF
HEIGHT

16" (41 cm).

6"
(15 cm)

6"
(15 cm)

MAX.
9"  (22.5 cm)

MAX.
18"  (45 cm)

NOZZLE
PLACEMENT

AREA

RANGE
CENTER

This Section 
Intentionally Blank 

X1

Sage Bourgeois
Rectangle
N-1HP (1 Flow Point)
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NOZZLE AIMED
AT CENTER OF 

COOKING GRATE

BROILER
CHAMBER

MAXIMUM
LENGTH:

 24" (61 cm)

MAXIMUM
WIDTH: 24" (61 cm)

NOZZLE AIMED
 CENTER OF

 HAZARD AREA

MINIMUM HEIGHT
24" (61 cm)

NOZZLE
PLACEMENT

AREA

MAXIMUM HEIGHT
40" (101 cm)

NOZZLE TO BE
LOCATED WITHIN

THE PERIMETER OF
THE HAZARD

MAXIMUM
LENGTH:

 24" (61 cm)

MAXIMUM
WIDTH: 24" (61 cm)

NOZZLE AIMED
 CENTER OF

 HAZARD AREA

MINIMUM HEIGHT
24" (61 cm)

NOZZLE
PLACEMENT

AREA

MAXIMUM HEIGHT
40" (101 cm)

NOZZLE TO BE
LOCATED WITHIN

THE PERIMETER OF
THE HAZARD

The Model N-2HP nozzle is a two (2) flow point nozzle 
that can protect a lava rock charbroiler with a cooking 
area of 24” (61 cm) wide by 24” (61 cm) deep.  The 
nozzle must be located 24” (61 cm) to 40” (102 cm) 
above the cooking surface and positioned anywhere 
over the cooking area. The nozzle must be aimed at the 
center of the cooking area.  See Figure 3-21.

Figure 3-21.  
Lava Rock Charbroiler 
Model N-2HP Nozzle 

Upright Broiler Protection

Nozzle: N-1LP (1 Flow Point) 

Coverage: 36” (91 cm) x 24” (61 cm) Maximum 

Nozzle Ht: Upper corner of broiling chamber. 

Placement: Positioned in the corner of the front 
opening of the appliance. 

Aim Point: Center of cooking grate. 

The Model N-1LP nozzle is a one (1) flow point nozzle 
that can protect an upright broiler (salamander broiler) 
with a cooking area of 36” (91 cm) wide by 24” (61 cm) 
deep.  The nozzle must be located in the top front 
corner of the broiler and aimed at the center of the 
cooking grate.  See Figure 3-22.   

Figure 3-22.  
Upright Broiler 36” (91 cm) x 24” (61 cm)  

Model N-1LP Nozzle 

Class “A” (Solid Fuel) Charbroiler Protection

Nozzle: N-2HP (2 Flow Point)

Coverage: 24” (61 cm) x 24” (61 cm) Maximum 

Nozzle Ht: 24” (61 cm) – 40” (102 cm) 

Placement: Anywhere over the surface of the 
appliance. 

Aim Point:  Center of appliance. 

The Model N-2HP nozzle is a two (2) flow point nozzle 
that can protect a Class “A” (solid fuel) charbroiler with a 
cooking area of 24” (61 cm) wide by 24” (61 cm) deep.  
The nozzle must be located 24” (61 cm) to 40” (102 cm) 
above the cooking surface and positioned anywhere 
over the cooking area. The nozzle must be aimed at the 
center of the cooking area.  See Figure 3-22a.

Figure 3-22a. 
Class “A”(Solid Fuel) Charbroiler 

Model N-2HP Nozzle

This Section 
Intentionally Blank X1

Sage Bourgeois
Rectangle
N-1LP (1 Flow Point)
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Introduction

This addendum to the Buckeye Kitchen Mister Restaurant Cooking Area Fire Supression System Technical 
Manual (BFR-TM) dated February 1, 2008 covers the addition of high proximity coverage of a range that 
may or may not incorporate a back-shelf.  This coverage can be used in both new and existing installations.   

Listings and Approvals

This addendum of The Kitchen Mister Fire Suppression System has been tested to and meets the following: 

� Underwriters Laboratories, Inc. (Listed to the requirements of UL-300/UL-1254) UL-EX 6885 

� Underwriters Laboratories of Canada ULC-EX 6885 

Range Protection

24” (61 cm) x 24” (61 cm) Range with a Back-shelf – HIGH Proximity 

Nozzle: N-2LP (2 Flow Point)   

Coverage: 24” (61 cm) x 24” (61 cm) Maximum (measured burner edge to burner edge) 

Nozzle Ht: 30” (76 cm) – 40” (102 cm) 

Placement: 6” (15 cm) outside the front edge of the burners within 9” (22.6 cm) from the centerline. 

Aim point: 6” (15 cm) from the back edge of the burner on the centerline of the appliance. 

Shelf Height: Minimum of 16” (41 cm) from the top of the appliance. 

Shelf Width: A maximum of 11” (28 cm). 

The Model N-2LP nozzle is a two (2) flow point nozzle that can protect a range cooking area of 24” (61 cm) 
wide by 24” (61 cm) deep.  The nozzle must be located 30” (76 cm) to 40” (102 cm) above the cooking 
surface 6” (15 cm) outside the front edge of the burners and within 9” (22.5 cm) of the centerline of the 
appliance.  The nozzle must be aimed 6” (15 cm) from the back edge of the burner on the centerline of the 
appliance.  The back-shelf shall not be less then 16” (41 cm) from the top of the appliance and extend more 
then 11” (28 cm) over the back edge of the burners.  See Figure AD1-1.  

Figure AD1-1.  
24” (61 cm) x 24” (61cm) Range with Back-shelf 

Model N-2LP Nozzle

BURNER EDGE TO
BURNER EDGE:

24" (61 cm)

BURNER EDGE TO
BURNER EDGE: 24" (61 cm)

SHELF WIDTH: NOT TO
EXCEED 11" (28 cm)

AIM: 6" (15 cm) FROM BACK
EDGE ON CENTERLINE

MIN. HEIGHT 30" (76 cm)

MAX. HEIGHT: 40" (102 cm)

MINIMUM SHELF
HEIGHT

16" (41 cm).

6"
(15 cm)

6"
(15 cm)

MAX.
9"  (22.5 cm)

NOZZLE PLACEMENT
AREA

X3

Sage Bourgeois
Rectangle
N-2LP (2 Flow Point)


