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SCALE AS NOTED 1/5/2023 SHEET 1 OF 14

FLOOR PLAN VIEW OF RESTAURANT 
(For example only)

SYSTEM 1
BUCKEYE – 10 + 10
SRM-D CONTROL HEAD

(6 TABLES)

SYSTEM 2
BUCKEYE – 15 + 20
SRM-D CONTROL HEAD

(9 TABLES)

SYSTEM 3
BUCKEYE – 10 + 10
SRM-D CONTROL HEAD

(5 TABLES)

MAIN KITCHEN
SRM CONTROL HEAD

BFR-20

SYSTEM 4
BUCKEYE – 10 + 15
SRM-D CONTROL HEAD

(7 TABLES)

SYSTEM 5
BUCKEYE – 20

SRM CONTROL HEAD
(6 TABLES)

REMOTE PULL STATION LOCATION MARKED WITH 

MANUAL PULL STATIONS SHALL HAVE A SIGN INDICATING WHICH 
HOOD SYSTEM PULL STATION WILL ACTIVATE. 

ALL HOODS SHALL HAVE A SIGN INDICATING THE HOOD DESIGNATION 
RELATIVE TO THE MANUAL PULL STATION.

P

MASTER 1" ELECTRIC GAS VALVE FOR ALL 
DOWNDRAFT TABLESGV1
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SYSTEM #1

SYSTEM #2

SYSTEM #3

SYSTEM #4

SYSTEM #5

SYSTEM #3
SRM-D CONROL HEAD
BFR-10 + BFR-10

SYSTEM #5
SRM CONROL HEAD

BFR-20

20

MAIN KITCHEN
PULL STATION

SYSTEM #2
SRM-D CONROL HEAD
BFR-15 + BFR-20

SYSTEM #1
SRM-D CONROL HEAD
BFR-10 + BFR-10

SYSTEM #4
SRM-D CONROL HEAD
BFR-10 + BFR-15

SYSTEM #3
PULL STATION

SYSTEM #2
PULL STATION

SYSTEM #5
PULL STATION

SYSTEM #1
PULL STATION

SYSTEM #4
PULL STATION

MAIN KITCHEN HOOD
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MINIMUM PIPING REQUIREMENTS

NOTE:  

MINIMUM PIPING REQUIREMENTS ONLY APPLY WHEN PROTECTING A WOK, DEEP 
FAT FRYER OR RANGE.

1.MINIMUM NUMBER OF ELBOWS BEFORE THE CLOSEST NOZZLE PROTECTING A
FRYER, RANGE OR WOK SHALL BE FIVE (5)

2.THE MINIMUM PIPING VOLUME BEFORE THE CLOSEST NOZZLE PROTECTING A
FRYER, RANGE OR WOK SHALL NOT BE LESS THAN 360 ML

3.THE TOTAL SYSTEM PIPE VOLUME SHALL NOT BE LESS THAN 660 ML FOR ALL
CYLINDER SIZES.

4.A SYSTEM SHALL HAVE A MINIMUM OF THREE (3) FLOW POINTS.

GENERAL PIPING REQUIREMENTS

1.ALL PIPING SHALL BE 3/8” OR 1/2”

2.SPLIT PIPING AND STRAIGHT LINE PIPING ARE ALLOWED ON ALL SYSTEM AS
LONG AS THE TOTAL PIPING PARAMETERS ARE NOT EXCEEDED.

3.WHEN THE DISCHARGE PIPING IS SPLIT, NO NOZZLES CAN BE INSTALLED
BEFORE THE SPLIT.

4.THE MAXIMUM NUMBER OF ELBOWS ALLOWED PER SYSTEM ARE:
BFR-5 20 ELBOWS MAXIMUM
BFR-10/15/20 25 ELBOWS MAXIMUM

5.THE MAXIMUM NUMBER OF ELBOWS BETWEEN ANY TWO NOZZLES IS FIVE(5)

6.THE MAXIMUM VERTICAL RISE OF THE SUPPLY LINE IS TEN (10) FEET; THIS
IS EITHER THE MAXIMUM ELEVATION DIFFERENCE BETWEEN TANK OUTLET AND
THE HIGHEST NOZZLE OR TANK OUTLET AND THE HIGHEST OF LOWEST POINT IN
THE PIPING SYSTEMS.

7.THE MAXIMUM VERTICAL RISE OF ANY NOZZLE ABOVE THE SUPPLY LINE IS
TWO (2) FEET.

8.NO TRAPS ARE ALLOWED IN THE PIPING SYSTEM.

9.WHEN DIFFERENT SIZE PIPING IS USED IN THE SAME SYSTEM, THE LARGEST
DIAMETER PIPING MUST BE CLOSEST TO THE CYLINDER AND SIZES ARE TO
DECREASE AS THEY REACH THE NOZZLE. SO PIPING ALWAYS RUNS FROM LARGER
TO SMALLER DIAMETER

10.ELBOWS OR SWIVEL ADAPTORS USED AT THE NOZZLE FOR AIMING DO NOT
COUNT TOWARD THE TOTAL ELBOWS ALLOWED PER SYSTEM OR THE NUMBER OF
ELBOWS ALLOWED BETWEEN TWO (2) NOZZLES.

11.FOR THE BFR-15 AND BFR-20 ONLY, THE MAXIMUM VOLUME OF PIPING
BETWEEN THE NOZZLE NEAREST THE SUPPLY LINE FROM ONE BRANCH TO THE
CLOSEST NOZZLE FROM THE NEXT BRANCH SHALL NOT EXCEED 500 ML.
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BUCKEYE KITCHEN MISTER
BFR 20

TANK #1 UTILIZES 15 of 20 POINTS

42" - 48"

REMOTE PULL STATION
SHALL BE INSTALLED 42" - 48" ABOVE THE FINISHED FLOOR AND A 
DISTANCE OF AT LEAST 10FT FROM THE HAZARD BUT NOT MORE THAN 20FT. 
IT SHALL BE INSTALLED IN THE PATH OF EXIT AND REQUIRE A MAXIMUM 
FORCE OF 40 LBS AND A MAXIMUM MOVEMENT OF 14" FOR ACTUATION

HS
CONNECTION TO F.A.C.P. ACTIVATES UPON SYSTEM 

DISCHARGE (SUPPLIED & INSTALLED BY OTHERS)

2" MECHANICAL GAS SHUT 
OFF VALVE TO BE INSTALLED 
BEFORE FIRST APPLIANCE
BY CUSTOMERS PLUMBER

GENERAL NOTES:

1.SYSTEM SHALL BE PRE-ENGINEERED

2.SYSTEM SHALL BE MANUFACTURED BY BUCKEYE FIRE
EQUIPMENT OF KINGS MOUNTAIN NC

3.BUCKEYE KITCHEN MISTER SYSTEMS HAVE THE FOLLOWING
LISTINGS AND APPROVALS:

UNDERWRITERS LABORATORIES INC, UL 300 / UL 1254, 
UL EX 6885

ISO-9001 REGISTERED

4.SYSTEM TEMPERATURE LIMITATIONS  32F MIN / 120F MAX

5.INSTALLATION REQUIREMENTS, NOZZLE LIMITATIONS AND
DESIGN CRITERIA SHALL COMPLY WITH THE BUCKEYE FIRE
EQUIPMENT, KITCHEN MISTER TECHNICAL MANUAL AND ALL
ADDENDUMS AS PUBLISHED BY BUCKEYE FIRE EQUIPMENT

6.PIPE AND FITTINGS SHALL BE SCHEDULE 40 BLACK, CHROME
PLATED OR STAINLESS.  GALVANIZED PIPE SHALL NOT BE
USED.

7.ALL REQUIRED ELECTRICAL WORK SHALL BE PERFORMED BY
OTHERS AND IS NOT INCLUDED ON THIS SHOP DRAWING.

8.ALL REQUIRED PLUMBING WORK BE PERFORMED BY OTHERS AND
IS NOT INCLUDED ON THIS SHOP DRAWING

CONNECTION TO MAKE UP AIR FAN, SHUT DOWN UPON 
ACTIVATION (CONNECTION BY OTHERS)

MU

MAIN KITCHEN

PRE-ENGINEERED SYSTEM SHOP DRAWING ONLY – NOT TO SCALE

CONNECTION TO ELECTRIC DISCONNECT, SHUT DOWN 
UPON ACTIVATION (CONNECTION BY OTHERS)

ES

BUCKEYE 
BFR-20

1

15'-0"

14" DIA
DUCT

N-1HP
1 FLOW PT

24"-45"

450

N-2HP
2 FLOW PT

18" DIA
RICE
COOKER

N-2W
2 FLOW PT

CLASS K WET CHEMICAL EXTINGUISHER
SHALL BE INSTALLED NO MORE THAN 60" ABOVE THE FINISHED 
FLOOR WITHIN 30 FT FROM THE HAZARD.

SYSTYEM LOCATED IN 
END CAP OF HOOD

14" DIA
DUCT

450

N-2W
2 FLOW PT

18"x36"
STOCK
POT
RANGE

16"x24"
FRYER

36"x24"
6-BURNER
RANGE

48"x24"
8-BURNER
RANGE

18" DIA
WOK

30"-40"

N-1LP
1 FLOW PT

N-1LP
1 FLOW PT

N-1LP
1 FLOW PT

30"-40"

N-1HP
1 FLOW PT

30"-48"

N-2LP
2 FLOW PT

35"-43"

N-1HP
1 FLOW PT

450 450

SPACING OR BAFFLE BETWEEN FRYER(S) AND ADJACENT OPEN FLAME APPLIANCE(S) - NFPA 96

12.1.2.4 ALL DEEP-FAT FRYERS SHALL BE INSTALLED WITH AT LEAST A 406 MM (16 IN.) 
SPACE BETWEEN THE FRYER AND SURFACE FLAMES FROM ADJACENT COOKING EQUIPMENT.

12.1.2.5 WHERE A STEEL OR TEMPERED GLASS BAFFLE PLATE IS INSTALLED AT A MINIMUM 203 
MM (8 IN.) IN HEIGHT BETWEEN THE FRYER AND SURFACE FLAMES OF THE ADJACENT APPLIANCE, 
THE REQUIREMENT FOR A 406 MM (16 IN.) SPACE SHALL NOT APPLY.

12.1.2.5.1 IF THE FRYER AND THE SURFACE FLAMES ARE AT DIFFERENT HORIZONTAL PLANES, 
THE MINIMUM HEIGHT OF 203 MM (8 IN.) SHALL BE MEASURED FROM THE HIGHER OF THE TWO.

HAZARD QTY NOZZLE

BAND 

COLOR PTS TOTAL

MIN 

Nozzle 

Height

MAX Nozzle 

Height

STOCK POT RANGE 2 1LP RED 1 2 30 40

FRYER 1 2HP GREEN 2 2 24 45

6-BURNER RANGE 1 2LP YELLOW 2 2 35 43

8-BURNER RANGE 2 1LP RED 1 2 30 40

WOK 1 1HP BLUE 1 1 30 48

DUCT 2 2W WHITE 2 4

PLENUM 2 1HP BLUE 1 2

15

TANK #1 - NOZZLE SUMMARY TABLE

12 FT LENGTH MAX

150" MAX PERIMETER

SRM
CONTROL
HEAD
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42" - 48"

REMOTE PULL STATION

SHALL BE INSTALLED 42" - 48" ABOVE THE FINISHED FLOOR AND A 
DISTANCE OF AT LEAST 10FT FROM THE HAZARD BUT NOT MORE THAN 20FT. 
IT SHALL BE INSTALLED IN THE PATH OF EXIT AND REQUIRE A MAXIMUM 
FORCE OF 40 LBS AND A MAXIMUM MOVEMENT OF 14" FOR ACTUATION

BUCKEYE KITCHEN MISTER
TANK 1 – BFR-20 USES 19 of 20 FLOW POINTS

SAVORX-LITE

PRE-ENGINEERED SYSTEM SHOP DRAWING ONLY – NOT TO SCALE

BUCKEYE 
BFR-20

2

6"x6"
DUCT

N-2HP

N-1LP

6"x6"
DUCT

N-2HP

N-1LP

6"x6"
DUCT

N-2HP

N-1LP

6"x6"
DUCT

N-2HP

N-1LP

FUSIBLE LINK DETECTOR
450 DEG F

6"x6"
DUCT

N-2HP

N-1LP

6"x6"
DUCT

N-2HP

N-1LP

N-1LP

SRM
CONTROL
HEAD

CLASS K WET CHEMICAL EXTINGUISHER
SHALL BE INSTALLED NO MORE THAN 60" ABOVE THE FINISHED 
FLOOR WITHIN 30 FT FROM THE HAZARD.

GV1

HAZARD QTY NOZZLE

BAND 

COLOR PTS TOTAL

MIN Nozzle 

Height

MAX Nozzle 

Height

TANK 1

DYNAMIC TABLE 6 N-2HP GREEN 2 12 24 45

DUCT 7 N-1LP RED 1 7

19

NOZZLE TABLE

50" PERIMETER MAX
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42" - 48"

REMOTE PULL STATION

SHALL BE INSTALLED 42" - 48" ABOVE THE FINISHED FLOOR AND A 
DISTANCE OF AT LEAST 10FT FROM THE HAZARD BUT NOT MORE THAN 20FT. 
IT SHALL BE INSTALLED IN THE PATH OF EXIT AND REQUIRE A MAXIMUM 
FORCE OF 40 LBS AND A MAXIMUM MOVEMENT OF 14" FOR ACTUATION

BUCKEYE KITCHEN MISTER
TANK 1 – BFR-20 USES 19 of 20 FLOW POINTS

SAVORX-MONSTER

PRE-ENGINEERED SYSTEM SHOP DRAWING ONLY – NOT TO SCALE

BUCKEYE 
BFR-20

2

6"x6"
DUCT

N-2HP

N-1LP

6"x6"
DUCT

N-2HP

N-1LP

6"x6"
DUCT

N-2HP

N-1LP

6"x6"
DUCT

N-2HP

N-1LP

FUSIBLE LINK DETECTOR
450 DEG F

6"x6"
DUCT

N-2HP

N-1LP

6"x6"
DUCT

N-2HP

N-1LP

N-1LP

SRM
CONTROL
HEAD

CLASS K WET CHEMICAL EXTINGUISHER
SHALL BE INSTALLED NO MORE THAN 60" ABOVE THE FINISHED 
FLOOR WITHIN 30 FT FROM THE HAZARD.

GV1

HAZARD QTY NOZZLE

BAND 

COLOR PTS TOTAL

MIN Nozzle 

Height

MAX Nozzle 

Height

TANK 1

DYNAMIC TABLE 6 N-2HP GREEN 2 12 24 45

DUCT 7 N-1LP RED 1 7

19

NOZZLE TABLE

50" PERIMETER MAX
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SavorX-EH101823
        (Model 1)

SavorX-Lite
  (Model 3)

SavorX-Monster
        (Model 2)
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SavorX-Monster
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SavorX-LITE
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NITROGEN 

ACTUATION 

CARTRIDGE

REFRIGERATION TYPE COPPER TUBING SHALL BE 
USED FOR REMOTE CYLINDER ACTUATION. THIS 
TUBING SHALL HAVE AN OUTSIDE DIAMETER OF 1/4” 
(0.6 CM) AND A MINIMUM WALL THICKNESS OF 1/
32” (0.08 CM).

ALL PENETRATIONS TO THE HOOD SHALL BE 
SEALED WITH AN APPROVED QUICK SEAL DEVICE



ECR-1804

EXPIRATION DATE: 05-24-2024

HOUSTON FIRE PROTECTION SERVICES

PO BOX 5692

PASADENA  TX  77508

8 OZ. KOREAN STEAKHOUSE
23220 GRAND CIRCLE BLVD. – STE 180

KATY, TX 77449

SIZE DWG # DWG REV

KITCHEN FIRE SYSTEM 1

SCALE AS NOTED 1/5/2023 SHEET 12 OF 14

SYSTEM SHALL UTILIZE GLOBE ML®™ FUSIBLE LINKS FOR AUTOMATIC SYSTEM ACTIVATION.

FUSIBLE LINKS ARE DESIGNED TO SEPARATE AT SPECIFIC TEMPERATURES, RELEASING TENSION FROM THE FUSIBLE LINK 
DETECTION LINE AND CAUSING SYSTEM ACTUATION. 

CORRECT FUSIBLE LINK SELECTION IS AN ESSENTIAL ELEMENT IN THE DESIGN OF ANY FIRE SUPPRESSION SYSTEM. AFTER 
PERFORMING A TEMPERATURE STUDY TO DETERMINE THE MAXIMUM AMBIENT TEMPERATURE AT THE FUSIBLE LINK LOCATION, THE 

CORRECT FUSIBLE LINK SHOULD BE SELECTED FROM THE FOLLOWING CHART:

2.25"

.79".66"

· UL LISTED TO UL 33, HEAT RESPONSIVE LINKS FOR FIRE PROTECTION SERVICE

· DATE STAMPED WITH YEAR OF MANUFACTURE

· CORROSION RESISTANT CONSTRUCTION

· STAINLESS STEEL COMPONENTS

· FLEXIBLE EYE HOOK CONNECTION

· 21/64” MOUNTING HOLE DIAMETER

· LISTED FOR USE IN ALL FIRE PROTECTION SYSTEMS

°F °C °F °C MIN MAX

135° 57° 100° 38° 10 LBS 40 LBS

165° 74° 100° 38° 10 LBS 40 LBS

212° 100° 150° 66° 10 LBS 40 LBS

280° 138° 225° 107° 10 LBS 40 LBS

360° 182° 300° 149° 10 LBS 40 LBS

450° 232° 375° 191° 10 LBS 40 LBS

500° 260° 430° 217° 10 LBS 40 LBS

TEMPERATURE RATING LOAD RATINGMAX AMBIENT TEMPERATURE



ECR-1804

EXPIRATION DATE: 05-24-2024

HOUSTON FIRE PROTECTION SERVICES

PO BOX 5692

PASADENA  TX  77508

8 OZ. KOREAN STEAKHOUSE
23220 GRAND CIRCLE BLVD. – STE 180

KATY, TX 77449

SIZE DWG # DWG REV

KITCHEN FIRE SYSTEM 1

SCALE AS NOTED 1/5/2023 SHEET 13 OF 14

ALL FIRE SYSTEMS IN THE DINING ROOM SHALL BE CONNECTED TO A SINGLE 1" ELECTRIC 

GAS VALVE AND RESET RELAY.   ALL SYSTEMS SHALL BE WIRED IN SERIES SO THAT ANY 

SYSTEM DISCHARGE SHALL SHUT OFF THE GAS SUPPLY TO ALL COOKING TABLES.

GAS VALVE SHALL BE INSTALLED BEFORE FIRST COOKING APPLIANCE – BY OTHERS

FUEL SUPPLY FOR ALL TABLES SHALL BE TIED INTO A SINGLE ELECTRICAL GAS 

VALVE WITH A SINGLE  UL LISTED RESET RELAY

FIRE SYSTEM CONTROL HEADS SHALL BE WIRED IN SERIES TO ENSURE GAS SHUT OFF 

TO ALL TABLES WHEN ANY CONTROL IS ACTIVATED

TYPICAL WIRING DIAGRAM 

OF SINGLE CONTROL HEAD

GV1 ELECTRIC GAS VALVE DETAIL - TYPICAL
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