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Garland 3-platen - MWE/G 3W, MWE 3WS
Protection using four 1N nozzles with 13 in. (330 mm) nozzle spacing, aiming to centerline of each lower platen.

Specifications

Cook Surface Size: 24 in. x 36 in. (610 mm x 914 mm)

Heat Output: 22.95 kW, 96,000 btu

1N Nozzle

13 in.  
(330 mm) 
spacing

0 in. ± 1 in. 
(0 ± 25 mm) to first 
nozzle from edge of 

cook surface

28 in. 
(711 mm)

14 in. 
(356 mm)

Front to back 
centerline of 

cooking surface

On back edge of cook 
surface to 14 in.  

(356 mm) in front of 
back edge

SIDE VIEW FRONT VIEW
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SYSTEM DESIGN
The ANSUL R-102 Restaurant Fire Suppression System may be 
used on a number of different types of restaurant cooking appli-
ances and hood and duct conÀgurations� 7he design inIorPation 
listed in this section deals with the limitations and parameters 
oI this pre�engineered s\steP� 7hose individuals responsible 
for the design of the R-102 system must be trained and hold a 
current A16UL certiÀcate in an 5���� training prograP�
The R-102 and the PIRANHA systems use compatible agents 
and components, therefore, they may be used together for 
cooNing appliance� hood� and duct protection� 7he priPar\ 
AUTOMAN Release can be either an R-102 or a PIRANHA 
AUTOMAN Release and can actuate up to two additional R-102 
or 3,5A1HA 5egulated Actuators� ,n s\stePs utili]ing a ��� 
remote release, any combination of the maximum number of 
regulated actuators can be used�
 � %oth s\stePs Pust actuate siPultaneousl\�
 �  (ach s\steP Pust be designed and installed per its appropri-

ate Panual�
 �  AdMacent appliances reTuiring protection Pust be protected 

with the same type of system, either R-102 or PIRANHA, 
unless the center�to�center spacing between the adMacent 
5���� and 3,5A1HA no]]les is no less than �� in� (��� PP)�

 �  When appliances are protected with 5���� no]]les� the 
hood and connecting duct above those appliances cannot be 
protected with 3,5A1HA no]]les�

 � 0i[ing s\stePs in a coPPon plenuP is not allowed�
2ne oI the Ne\ elePents Ior restaurant Àre protection is a correct 
s\steP design� 7his section is divided into �� sub�sections� 
1o] ]le 3lacePent 5eTuirePents� 7anN 4uantit\ 5eTuirePents� 
Actu ation and ([pellant *as Line 5eTuirePents� Distribution 
3iping 5e TuirePents� Detection 6\steP 5eTuirePents� 
0anual 3ull 6ta tion 5eTuirePents� 0echanical *as 9alve 
5eTuirePents� (lectri cal *as 9alve 5eTuirePents� (lectrical 
6witch 5eTuirePents� and 3ressure 6witch 5eTuirePents� 
(ach oI these sections Pust be coPpleted beIore attePpting 
an\ installation� 6\steP design sNetches should be Pade oI all 
aspects oI design Ior reIerence during installation�

NOZZLE PLACEMENT REQUIREMENTS
7his section gives guidelines Ior no]]le t\pe� positioning� and 
Tuantit\ Ior duct� plenuP� and individual appliance protection� 
7his section Pust be coPpleted beIore deterPining tanN Tuan-
tit\ and piping reTuirePents�

Duct Protection – Single Nozzle
All duct protection is UL listed without limitation of maximum duct 
length (unliPited length)� 7his includes all varieties oI ductworNs 
both hori]ontal and vertical including ducts that run at angles to 
the hori]ontal and ducts with directional bends�
Note� Ducts IroP Pultiple hoods connected to a coPPon 
ductworN Pust be protected in coPpliance with 1)3A �� and 
all local codes�
7he 5���� s\steP uses diIIerent duct no]]les depending on the 
si]e oI duct being protected�

*(1(5AL ,1)250A7,21
 ��  1o]]les Pust be located ��� in� (������ PP) into the center 

oI the duct opening� discharging up� 6ee )igure ����

FIGURE 4-1
������

 ��  ,n installations where a UL listed daPper assePbl\ is 
ePplo\ed� the duct no]]le can be installed be\ond the � 
in� (��� PP) Pa[iPuP� to a point Must be\ond the daPper 
assePbl\ that will not interIere with the daPper� ([ceeding 
the Pa[iPuP oI � in� (��� PP) in this wa\ will not void the 
UL listing oI the s\steP�

 ��  3reviousl\ listed three Áow nuPber and Àve Áow nuPber 
duct protection detailed in earlier published Panual (3art 1o� 
���������) can also still be utili]ed�

DU&7 6,=(6 U3 72 �� ,1� (���� PP) 
3(5,0(7(5� �� ,1� (��� PP) D,A0(7(5

� 2ne �W no]]le   one Áow nuPber
� �� in� (���� PP) periPeter Pa[iPuP
� �� in� (��� PP) diaPeter Pa[iPuP

DU&7 6,=(6 U3 72 ��� ,1� (���� PP) 
3(5,0(7(5� �� ,1� (��� PP) D,A0(7(5

� 2ne �W no]]le   two Áow nuPbers
� ��� in� (���� PP) periPeter Pa[iPuP
� �� in� (��� PP) diaPeter Pa[iPuP
7he chart below shows the Pa[iPuP protection available IroP 
each duct no]]le�
 ��� *allon ��� *allon
Description System          System
�W 1o]]le 0a[iPuP 0a[iPuP
 ��� in� (���� PP) ��� in� (���� PP)
 Perimeter Perimeter
�W 1o]]le 0a[iPuP 0a[iPuP
 �� in� (���� PP) �� in� (���� PP)
 Perimeter Perimeter

� ² � ,1�
(�� ² ��� PP)

SECTION 4 – SYSTEM DESIGN
UL (;����    UL& (;����

�����6(3���    5(9� ��    3A*( ���
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Plenum Protection (Continued)
H25,=217AL 3527(&7,21 ² 237,21 �
�W 12==L( ² ´9µ %A1. 3527(&7,21 
2ne �W no]]le will protect � linear Ieet (��� P) oI ´9µ banN 
plenuP� 7he no]]le Pust be Pounted hori]ontall\� positioned ��� 
the Àlter height down IroP the top oI the Àlter� 1o]]les can be 
located at � It (��� P) spacings on longer plenuPs� 7he no]]le 
Pust be positioned ��� in� (����� PP) IroP the end oI the hood to 
the tip oI the no]]le� 6ee )igure �����

FIGURE 4-10
������

7W2 �1 12==L(6 ² ´9µ %A1. 3527(&7,21
7wo �1 no]]les will protect �� linear Ieet (��� P) b\ � It (��� P) 
wide oI ´9µ banN plenuP� 7he no]]les Pust be Pounted in the 
plenuP� � to � in� (�� to ��� PP) IroP the Iace oI the Àlter� 
centered between the Àlter height diPension� and aiPed down the 
length�  7he no]]le Pust be positioned ��� in� (����� PP) IroP the 
end oI the hood to the tip oI the no]]le� 6ee )igure �����

FIGURE 4-11

)or a plenuP� either single or ´9µ banN� with a linear e[tension 
longer than �� It (��� P)� each banN Pa\ be protected using one 
�1 no]]le ever\ �� It (��� P) or less depending on the overall 
length oI the plenuP� 6ee )igure ����� 7he no]]les Pa\ point 
in the opposite directions as long as the entire plenum area is 
protected� and the �� It (��� P) liPitation is not e[ceeded� 6ee 
)igure ����� 7he no]]le positioning shown in )igure ���� is not 
an acceptable method of protection because the plenum area 
directly under the tee is not within the discharge pattern of either 
no]]le�

FIGURE 4-12
������

FIGURE 4-13
000207

FIGURE 4-14
������

� )7 (��� P)
0A;,0U0

H(,*H7 2)
),L7(5 (H)

��� (H)

�W 12==L(

� )7
(��� P)

0A;,0U0

������

�� )7 (��� P)
0A;,0U0

� ² � ,1�
(�� ² ��� 
PP)

� ² � ,1�
(�� ² ��� PP)

������

� )7 (��� P)
0A;,0U0

�� )7 (��� P)
0A;,0U0

�� )7 (��� P)
0A;,0U0

�� )7 (��� P)
0A;,0U0

�� )7 (��� P)

�� )7 (��� P)
0A;,0U0

�� )7 (��� P)
0A;,0U0

�� )7 (��� P)
0A;,0U0

�� )7 (��� P)

,1&255(&7
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Fryer – Single Nozzle Protection (Continued)

Maximum Area Dimensions – Single Nozzle Fryer Protection
 0a[� 6i]e
0a[� 6i]e 2verall 7\pe oI 1o]]le Height 1o]]le
Frypot Only With Dripboard 1o]]le Above 7op oI )r\er Location
)ull or 6plit 9at )ull or 6plit 9at ��� �� in� to �� in� 6ee )igure
�� in� [ �� in� �� in� [ �� in�  (��� PP to ���� PP) ���� and ����
(��� PP [ ��� PP) (��� PP [ ��� PP)

)ull or 6plit 9at )ull or 6plit 9at ��� �� in� to �� in� 6ee )igure
�� in� [ �� in� �� in� [ �� in�  (��� PP to ��� PP) ���� and ����
(��� PP [ ��� PP) (��� PP [ ��� PP)

)ull or 6plit 9at )ull or 6plit 9at ��� �� in� to �� in� 6ee )igure ����
�� in� [ �� in� �� in� [ �� in�  (��� PP to ��� PP)
(��� PP [ ��� PP) (��� PP [ ��� PP)

)ull or 6plit 9at )ull or 6plit 9at ��� �� in� to �� in� 6ee )igure ����
�� ��� in� [ �� in� �� ��� in� [ �� ��� in�  (��� PP to ��� PP)
(��� PP [ ��� PP) (��� PP [ ��� PP)

FIGURE 4-16
������

)5<(5 W,7H2U7 D5,3%2A5D )5<(5 W,7H D5,3%2A5D

723 2) )5<(5

63L,7 9A7
12==L( 7,3 326,7,21(D A1<WH(5( AL21* 25 W,7H,1 3(5,0(7(5 2) &22.,1* 
6U5)A&( A1D A,0(D 72 7H( &(17(5 2) 7H( &22.,1* A5(A�

FIGURE 4-15
������

723 2) )5<(5

)5<(5 W,7H2U7 D5,3%2A5D )5<(5 W,7H D5,3%2A5D

12==L( 7,3 326,7,21(D A1<WH(5( AL21* 25 W,7H,1 3(5,0(7(5 2) &22.,1* 
6U5)A&( A1D A,0(D 72 7H( &(17(5 2) 7H( &22.,1* A5(A�
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