FRYER FI RE SUPPRESSI ON SYSTEM CROSS- REFERENCE TO RELATED APPLI CATI ON
[ 0001] This application clainms the benefit of U S. Provisional

Appl i cat i owoNovs/GB2876, 690, fil ed Decenber 22, 2006, theTerRz0070832810f
whi ch is hereby incorporated by reference. BACKGROUND [ 0002] A
pressure fryer is used to cook food (such as neat) in a vat using
cooking oil. The food and cooking oil in the pressure fryer are
brought to high tenperatures while pressure is held high enough that
the water within nmay be prevented fromboiling off. This technique
can |l eave the food very hot and juicy. Thc pressure fryer is
typically used in industrial kitchens and can include a fire
suppressi on system Speci f i FAYERFIRRBPFPRESSIONISYSHDSI ti oned to direct
fire suppression agent to the center of the vat when the lid of the
pressure fr y@#‘oisSsR%‘}ﬁEENCE\mlHEéATE@i%PPbISﬁT‘Pﬁur at | on reduces the

possibility e sure gLLEr onf I on is
s red.  SOMSH [ oab8rhmIE-RiEis fe kil nefecPrifierd MpietpiNG
suppr essi on $§8T&6A0 Hted Decanpt 122-1@0% tlswohreasofawhpnheshmlg/ ih¢oygmnatedine
flyer may hav% a fly vat (in which the food and cooking oil are

pl aced) and ¥'ff¥°for covering the fry vat. The lid of the fryer may

have three positions, a fully open position, a closed/unl ocked
position (w Bhckérbumei ng cl osed and the fry vat being vented through

an opening) and. a closed/| gcked position (wth the fly vat sealed for
cooki ng). Th&W2te ﬁﬁ@ggwems giﬁéf%?ﬁ%qodt(ﬁ@h@f e inﬁc‘iah%@ cgoking oil.

reservoir of thi fo8d aMPRORBS b2 Be ﬁfé'ésurdo&ﬁk B@ bedIBRG6 Ih%ﬂ téxﬁ’pe‘iéﬁ?res while
reservoir, and one or nore nozzles connected to the p

configured t Bregiureat held high caqngp ek S grates yathin maycks PFffYéﬂtfﬁ‘E §romé29ﬂ\m eff t he
lid is not iykRendithd dn %@@th@@o%'dtv'c%o( MDIC?STW&Sﬁlja ?rykl' lgt))pﬁzaﬂynusrcﬁ'e

cl osed/ unl ocked position). For exanpl e, closed
a headspace iy dystsial kitchensgn ézpw@@lﬂde a fire suppression system Spec1f’ cally, nozzles are

positioned to direct fire suppression agent to the center of the vat when the lid of the
pressure fryer is open. While this configuration reduces the possibility of fire in the

pressure fryer, a better configuration is desired.

SUMMARY

[0003]  The present embodiments relate to a fire suppression system for an
appliance, such as a pressure fryer. The fryer may have a fry vat (in which the food
and cooking oil are placed) and a lid for covering the fry vat. The lid of the fryer may
have three positions, a fully open position, a closed/unlocked position (with lid being
closed and the fry vat being vented through an opening) and a closed/locked position
(with the firy vat sealed for cooking). The fire suppression system for the fryer
includes a reservoir of fire suppression agent, piping connected to the reservoir, and
one or more nozzles connected to the piping and configured to direct fire suppression
agent into the fiy vat when the lid is not in the fully open position (such as when the
lid is in the closed/unlocked position).

[0004]  For exampie, when the lid is closed, a headspace may be created between

the fry vat and an interior portion of the lid. In one aspect of the invention, when the

1



the fry vat and an interior portion of the lid. In one aspect of the
invention, when the 1lidis in the closed and unl ocked position
(creating wo20anyang i nto the headspace for venting of HdTRUS2007/088280) ,
the nozzle may be configured external to both the lid and the fry vat
so that fire suppression agent is directed through the opening and

i nto headspace of the fry vat. The nozzle may be a flat spray (such
as fan pattern) so nore fire suppression agent may be inserted into

t he sl ot-shaped openi ng. As anot her exanple, the nozzle nay be
configured to insert fire suppression agent into another opening into
the fry vat when the lid is in the closed/unl ocked position.

Speci fi cal | yidtisie the glosedtanduylorked nogidion eregtivgian gpersngimtaothe héddspacd feri n
pi pe that flows.to.an overflow drain. .The nozzle nmay.b figured
Beh that 1ivemisaeb 8 B iR oy blSBp SR SuTP S RaBaR A GFe
the fryer vafiytvat @ubit firdeupppesion ggém id diecrd eirblighvwhel bpéringranddnto

[ 0005] Mor eover, the fire suppressi op system may i nclude one or nore
nozzl es conn8eadsence 8f thedtypyabi i neraledpiyrbegdirbepiva(seryas din maftyra) so more
suppr essi on geaibpreddfod aEAR nfaf Ye ¥RLrMRD telfot/shdhed Spdnthet NG ahsthdrx2RRA
position. The one or nore nozzles configured to direct fire
suppr essi on d§aatzle mapbe spafigyred toHessrtHesUPpPrgssian 4ganttinfa apqthqrppegnto
position mayadi he. . .85 C i i,y ect
ire suppr ool BLubkPRLHgS, R AbsRpRopRFA R Sty RS b iyl
fully open positinchrieian openieg td anr evsfot drain mpd thali fhayys to 2h operdliowi doain.
(such as position in the x- -..a r.z- direction); .(2 e, of
hossl e ¢ such THbAPezls hnfesrpabict PPN Tuf bl SohEH i hhel HES 4P
nozzl e (suchhassgicsonte fieav4l tabughohe vgdnthg to e deiffowdiin fipe one or
nore nozzles configured to direct fire suppression agent into the fly
vat when t hel0008l j sMpsgovien tli‘er@'eﬁﬁll’ﬂr?sk?ﬁéﬁ“%é?a&’i%ﬂu EPIREY KI0ES Bgrgles
alone or in cqfERlBRd tﬂ@p%ﬁganfd%n APl ﬂ&ﬁ:-@%%ﬁoﬁ%éﬂt%& aghﬁgpvat

direct fire suppression ent into the vat when the lid s In

fully open pwben thordid is im the fullyvepen pediteort i The ope ppmerssicanles ganfignmerdy
better conbat,. a.fire in the pressure fryer.. 100061 r_systen

mot hods. _f eatiirts B Bsi At eBRERR e v cRh e (PRI s S5 BB ammey
ong \évi th iski tiffei froinltBe aiid orlif®® nexAdsi coafigined fditebiefit alippevdsiog agtgntes
an etailed description. Jt is.intended that all such additional,.
systens, net R6d vaf ¥, mﬂ@éldaﬁaotaawﬁbg&mwgsuﬂﬁe FugsEeralespRcls: inRuging:

descri ption, ji S Vst 008 40t iy &N e b,
oy Che’ o o TR R DS BTl o ookl
[ 00071Fi gur efan shaped vérpusrons shapedifand (Freivaing of nozele fueh ad gigingjupward or

pressure fr yg&wﬁ%a&&. #{this way, the one or more nozzles configured to direct fire suppression
agent into the fiy vat when the lid is not in the fully open position to work either alone
or in combination with the one or more nozzles configured to direct fire suppression
agent into the vat when the lid is in the fully open position. In this way, the fire
suppression system may better combat a fire in the pressure fryer.
[0006] Other systems, methods, features and advantages will be, or will become,
apparent to one with skill in the art upon examination of the following figures and
detailed description. It is intended that all such additional systems, methods, features
and advantages be included within this description, be within the scope of the

invention, and be protected by the following claims.



exanple of a fire suppression system 10008lFigure 2 is a side view
of the nmono rail center lid-lift pressure fryer depicted in Figure 1
[ 00091Fi guwe 280svm9st op vi ew of the nmono rail center | irmziszo07/088280
pressure fryer depicted in Figure 1. [0010] Figures 4a and 4b are a
top view and an end view, respectively, of the Tee bl ock depicted in

Figure 1. [00111Figure 5 is a front view of a dual lid-lift pressure
fryer with an exanple of a fire suppression system [0012]Figure 6 is
a side view of the dual lid-lift pressure fryer depicted in Figure 5.

10013]Figure 7 is a top view of the dual lid-lift pressure fryer

depicted in Figure 5.
BRIEF DESCRIPTION OF THE DRAWINGS

[0007]  Figure 1 is a front view of a mono rail center lid-lift pressure fryer with an
example of a fire suppression system.

[0008]  Figure 2 is a side view of the mono rail center lid-lift pressure fryer depicted
in Figure 1.

[0009]  Figure 3 is a top view of the mono rail center lid-lift pressure fryer depicted in
Figure 1.

[0010]  Figures 4a and 4b are a top view and an end view, respectively, of the Tee
block dcpictcd'in Figure 1.

[0011]  Figure 5 is a front view of a dual lid-lift pressure fryer with an example of a
fire suppression system.

[0012]  Figure 6 is a side view of the dual lid-lift pressure fryer depicted in Figure 5.
[0013]  Figure 7 is a top view of the dual lid-lift pressure fryer depicted in Figure 5.

DETAILED DESCRIPTION OF THE INVENTION

[0014] By way of overview, the preferred embodiments described below relate to a
firc suppression system for a kitchen appliance, such as a fryer. The fire suppression
system may be used in a variety of fryers, including pressure fryers. Two examples of
pressure fryers are shown, including a mono rail center lid-lift fryer system (shown in
Figures 1-3) and a dual lid-iift fryer system (shown in Figures 5-7). Specific examples of
a fryer system that may be used in combination with the fryer fire suppression system
include the Henny Penny Models 690, 691, 692 (mono rail center lid lift fryer system)
and the Henny Penny Models 580, 581, 8§52, 590, 591, 592, 680, 681, 682 (dual lid lift
fryer system). The listed models are for illustrative purposes only. Fryers from other
manufacturers and other configurations may be used as well.

[0015]  As discussed in more detail below, the fire suppression system may provide
protection from fires with the lid in the fully open position (such as the fully open lid
position) and/or in a closed position. For example, the lid in the fryer system may be in

one of three positions including: (1) fully open position; (2) fully closed and locked; and



DETAI LED DESCRI PTI ON OF THE | NVENTI ON [ 0014] By way of overview, the
preferred enbodi nents described below relate to a fire suppression
syst em f orwa Zigtgtvan appl i ance, such as a fryer. The fipca/SaEpPLERSHI ON
system may be used in a variety of fryers, including pressure fryers.
Two exanpl es of pressure fryers are shown, including a nono rai
center lid-lift fryer system (shown in Figures 1-3) and a dua
lid-1ift fryer system (shown in Figures 5-7). Specific exanples of a
fryer systemthat may be used in conbination with the fryer fire
suppressi on systeminclude the Henny Penny Mdels 690, 691,692 (nono
rail center lid lift fryer system and the Henny Penny Mddel s 580,
581, 852, 59(B) cB8dd angFenteds Sthe falR19pe6 Bosittaburady tiei vehen itfetlofdingamcksand thaskits
The |i st ed r m
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the fryer gheme@faemalmn QECONAgHIRE 19 venighe Yﬂéefﬁhﬁ éyer @c\f@ﬁrtm%wﬂ\b&t
of the fryer 4 [ROESEEYRIHAS !:hYe to bl1iPthe Uﬂ%@lﬁﬂg%ﬂt SHHRd (ﬁj’gﬁméﬁﬁalr entering
configured only to suppress fires when the Iid of the fryer is inthe
fully open pHsive.on. However, the fryer may be at risk to fires when
the lid of t ye I
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PP lsr vt o SorfPBh of e BStr dnfl sl SlrptesORPL SRR birfllea o cBief o

wi th the |i dFi¢il@ 2iilusthates o pidavipesif thcdweasydtemr&plmdm Figink 1] Withuge didt ed
by el ement 130. Th |nat|on of .th er and fryer fire ..

oot esst on Syendnie SRR EbestaShg iniRe i B atien Rt wrbid itionc g
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shown in the fuIIy open position and in the venting position (in the
venting posi VE¥S the Iid is shown in dashed lines). Figure 3 depicts

a top view ofpoide fFigel 19¥pRN“AePbledied 20 Which @4k ®c hounted to the fryer. For
example, the Tee block 120 may be mounted to the fryer, such as a back portion of the
fryer. The Tee block 120 is depicted in Figures 4a-b. Nozzles may be attached to the
fryer using a nozzle assembly kit, which may comprisc nozzles, nozzle swivel adaptors,
nozzle caps, tee block with fasteners, close nipples, various stainless pipe lengths, and

elbows. The nozzles may be configured in a variety of places in the Tee block in order to



[0018] Figure 1 depicts a "Tee bl ock™ 120 which rmay be nmounted to the
fryer. For exanple, the Tee block 120 may be nounted to the fryer,
such as a Wwackogaosdzs on of the fryer. The Tee bl ock 120 pcy/ubemi7oied) i n
Figures 4a-b. Nozzles nay be attached to the fryer using a nozzle
assenbly kit, which may conprise nozzles, nozzle sw vel adaptors,
nozzl e caps, tee block with fasteners, close nipples, various
stai nl ess pipe lengths, and el bows. The nozzles may be configured in
a variety of places in the Tee block in order to direct a fire
suppression agent at different portions of the fryer. The fire
suppressi on agent may be any substance that may be used to inhibit or
reduce the eflirente Sirafuppressionagert o0LG}Entgurtons of thnftyg. iThe fistsnpiressiono
nozzl es 210, f r . ozzl es
210 220 depreOLiay b B shitferts o RHARLBEFLIMSY 5 Ellce MU rEACONAEE
and fewer or [@18ht eF:gmtmﬁeand pillustoate tvesnoaelys Hd, 22Xaded mshadiis cupsasion n

nore detail bel ow. .At Iea Ies in t .may
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romthe nozzles (upwar er sus downwar cifica t he

Nozzl e 210, P9I 54@@1@@@ oBpesele ( qﬁﬁrﬂ% a*malg) W&ﬁiz% Owavarﬂﬁ LoHPVR it g o
that nozzle bifhe i doosiad Bd, 30 drdlin dtkPer® psiiony RiffEremiR 8 e-dkciiony &id
surface and 5 in. (12.7 cm.in framri ﬁt si de of appliance back

shroud. The hwema&%rt% 2ignfig ofdle a@énfafr%@e AeRAFRAERY Achyasue doBmears) d

such as at agpRERADX HERINENY.AD 10 OB b BIRMParHNdT 4428, Bdy @end a 45
i nwar d (shown in Figure 3)), to discharge at a center point of the

fry vat. As erdewed S@sbahw@e tip wéocyrsdwézw(@ @ 90) u fieTA bsg of BYRT sEEfEmnthe
Tee Bl ock tosihebass) Iﬁfﬁoh‘h?ght £1¥@6ﬁapﬁﬁ’%c@§%§ shebd. nﬂ?ezlm\h;z!z% ﬂl@%&%@ 2

in. (5.1 cm fromthe back fry vat, and in
in fromthe vlngﬁﬁowmmd@rndﬁm@eapbx Jugh ascatiga eporeHmaEl. 45°rﬁ@~rmvarqﬁ@be\r«rem

P20 TR b AR e gl By sk 8

the lid 110 o I's partia % '
vat 140 is vesit Aﬁgnqﬂmr@mg:hplct,fﬂ@ Ididéarizle G20 400r0mg doven fyme the Joe Biosh to thhe
fire suppres t t he
back porti onﬁdtsggfﬁlggr%{b %gétghgﬁ%tﬁquler ?ﬁgwgol\t}e ?Bﬁ{%ﬁgac%%gl %figlte
In this way, fry ke, indr@ndabﬁlcwmﬁmnﬂgemht sideyoflttes dppkiacet btk ishrpad. t e 1F
headspace of th [ .V 4 h h th eni h

Figure 2 at 1{1(}1221%&%@ é’k% begil gl 8\??{5 a%légown meFﬁg E5 HIQ%I %Pne% %e%%el
nore sides oil(ldrfehevm)ter [sQﬁﬁﬂ]lFUledd&imph EMhdlnthc;ﬁymame 132\fcﬁtnw1!ﬂr®glcmnd

nozzl e 220 ma ent. ty For exa e fi

596 may be. aoaPEQl pabt bk by BE e shiPrarS R BRat al Pyl SO Th
i nstance 1N, oﬂ%arng szftﬂ&B&B@ortiBhﬁmassm@mdlomlzaaﬁanaaz&ermyerbéﬂﬂ lidl1&0. in
spray (such as f anﬁg?&%:s%%nf%frjgoarﬁ% rr]nsagr%g ?nescl%cd mtlc?ahc hegﬁ)spacc 0%3113%3[61' vat

di scussed abo¥e!®t
140. Though the opening 240 is shown in Figure 2 at the back portion, the opening 24(

may be along one or more sides of the vat

[0020]  Further, the first nozzie 210 and second nozzle 220 may be of different types.
For example, the first nozzle 210 may be a narrow pattern nozzle (such as cone shaped),
for instance 1N, Part No. 419335, The second nozzle 220 may be a flat spray (such as
fan pattern), for instance 1F, Part No. 419333. As discussed above, the 1F nozzle 220



may be a flat spray nozzle and the spray may be horizontal to that of
the edge of the back lip of the fry vat. [0021] Each fryer may incl ude
a reservoiwo(oeo7ehown) having a m ni mum of 3.0 Gl | ongcfuspiiGlokdsn 3’
Low pH fire suppression agent. Piping my be used to connect the
reservoir discharging through the two one-flow nozzles (IN and 1F).
An exanple of the piping is shown at el enent 230. The two nozzl es
210, 220 may be operated simultaneously, such as emtting fire
suppressi on agent at the sane tine. [0022] Figurc 4a and 4b depict a
top view and an end view (respectively) of a portion of the Tee bl ock
120. The Tee bl ock may be attached to the fryer via holes 410 for

usi ng scr ews mag hoaflai spragingzaleanddbe shdadi maydredioripaitad ¢o thratyof B edgedf tholrack
inlets (to iﬂgﬁithyﬂ H re suppression agent via tubing into the Tee
bl ock 120, an ets for the nozzles. Piping may al so be

i ncl uded i n {0021]TeeEhdhdter hdP incBldowrestayoit bt d@maehlavﬁﬂgrmininmlfbmjo es

4a and 4b. F s exagg&%mﬁﬂgfl | | ustrates g onnect | Lon 2 3/ 8"
national pip e sHRS ST ION Bl BPIIE I bF Mo S0Pt
vi ew of a dudle résefboiridisthdrgiyethr@ngb themvo whd-flow hezzlds d1N HndﬁQ apegample of
osition. The conbination of th er and fr u re5|on
gyst emis deﬁicé’fpé‘@ i ShoymeAt£l5 e‘ggégm%]i‘%m?é’é?zﬁ%ng 5529 'rs?ﬁp vat
520. Figure ﬁniult&ﬂd:sﬁglﬁwﬁ] o8 ot FicQUppddssibl Byt Jtelic sAWS Ligw) depl cted in
Figure 5, with.the |id shown in the fully open position and the

venting posi {4%al FF@wéa?n@élpfl@e%aémvw% cafl Viedrespsgyelphpd g gpstion

depi cted in bf@818 Reck 0024hS &8 B18k hd) HRQZAIHB B4Bs 1 éiﬁlafﬂo[eﬁhlmﬂéélﬁg
610 in Fi gures 6 and 7 may be a narrow pattern nozz (such as cone

shaped) posi tGrorethod inRissper Addidipryl bples may b wed &m@etﬁ No inpy the figs

419335. Si m [ abrel Qo 24 \Ba BB it e TRE Bk T2 £ PR ITBY: (REnRikd.at
spray (such as fan pattern) positioned in a [ ower position, for

i nst ance | F, Pipingtmaylsobe griinicd mgheiBesi Wedkd 20 shevi by the gashedh lings oy Bigasss

610, 620 ma S ul
ey, T AP S OO et AL e A

Tee Bl ock 510\IPTF)a¢bung\|o 434424, may be configured so that nozzle tip

is located 1ﬁ’fﬁrb§ollm fg]%%“%si str‘dg errg{{@\}?ﬁgf Lﬁ&’ Iﬁﬂ frﬁ%rsLﬁgl'ﬁ Al

(12.7 cm in i'ance b
the open position. The combmat]on of the fryer and fryer fire suppression system is

depicted as element 500 with Tee Block 510 and fryer vat 520. Figure 6 illustrates a side
view of the fryer system depicted in Figure 5, with the lid shown in the fully open
position and the venting position. Figure 7 depicts a top view of the fryer system
depicted in Figure 5.

[0024]  Similar to nozzle 210, the first nozzle 610 in Figures 6 and 7 may be a narrow
pattern nozzle (such as cone shaped) positioned in an upper position, for instance 1N,
Part No. 419335, Similar 1o nozzle 220, the second nozzle 620 may be a flat spray (such
as fan pattern) positioned in a lower position, for instance 1F, Part No. 419333, As
depicted in Figure 6, the nozzles 610, 620 may be positioned on the fiyer in different
locations.

[0025] For example, the 1N Nozzle 610 in the upper position, from the Tee Block
510, Part No. 434424, may be configured so that nozzle tip is located 16 in. (40.6 cm) up

from base of fryer surface and 5 in. (12.7 cm) in from left side of appliance back shroud



(as opposed to the right side as shown in Figure 3). The 1N Nozzle
610 may be aimed downward to di scharge at a center point of fry vat.
As anot her wopoangal7es2st he | F Nozzle 620 in the | ower posigaRUSz007WeEEsNg
down fromthe Tee Bl ock 510 via piping 630 to the base of the fryer,
may have its nozzle tip located 2 in. (5.1 cm) from back side of fry
vat, and 8 in. (20.3 cn) in fromthe left side of appliance back
shroud (as opposed to the right sidc as shown in Figurc 3). As

di scussed above, the 1F nozzle 620 may be a flat spray nozzle and the
spray may be horizontal to that of the edge of the back lip of the
fry vat. The IF nozzle 620 may be ai ned upward, as shown in Figure 6.
100261Whi | e (asiopposnd terth¢ oghtlsisls abshewn praFigie 3).aF heyl N Noxate Elifdnaydz@imdsed
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connect ed tolffh bfrza 3 56@169.‘18% INEATEEE fhe | d and ¢ he
fry vat, thejgme| easthiRns ﬂﬂéxﬁioﬁ hel He@ﬁhérﬂ&lérﬁz%h%ﬁ EndSMRRIRE $itaN agent
fromoutside of the vat into the vat through the closable openi ng
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claim1, wherein the at |east one nozzle directs fire suppréssion

agent in an (hgm ofjthe dpentinn encompassed by the appended claims.



3. The fryer fire suppression systemof claim2, wherein a spray
pattern-for the at | east one nozzle is fan shaped. 4. The fryer
fire suppression systemof claim1, wherein the fryer conprises a
pressure fryer. 5. The fryer fire suppression systemof claim
1, wherein the at | east one nozzle is positioned below at |east a
part of the ¢§dMfhen the lid is closed. 6. The fryer fire

Suppressi on syst eym.# l.ajm.1,.wherein the opening.ds at ac .
portion of tlrsie vé@;& %{n%e\zfg\)ﬁp rléglsﬁmts B oy ae%% r%(%né'gng'?'z‘iaga%qa?tg%atséoﬁlfdethe
f] uppr edsi c::msselagﬁ fHe fispwanelcreste a][heedsghc]g He@S&ntah and&6ide 6£ﬂhauiﬂ\aﬁ? the fBy vat, the
ori zontal plane, 7. A fryer fire suppression systemfor a

fryer WEWsRECehavg ardesabls@psping aher thedid is plgscditp é’emith‘ég{'ké‘ﬁpﬁhﬁ Siysr Bie

syst emGouy skﬁﬁ Gem@ohbsieihyoi r of fire suppression agent; piping
connected to t reservolr; a first nozzle connected to the
pi pi ng and positioned to direct the fire suppression agent into the
fry vat to ASERTEHALTIrgsYNPFeEsiAnagentiping gorsected & the yeserves; adl a ful |y
open position; and a second nozzl e connected to the piping

and posi ti oaeidaseshefidrale doanddael toitlh Fplgtah@ pbditionédexfethalliontBe tid bhethE iﬁée
suppression agent into the fry vat to counteract a fire when the |

of thevaly S}xgrat eastjoge 50@1%@1&?&% thetfjrg suppression agent figg: qqtg;@q} offthe wat into the vat
suppre is [

Vet o el B LR pl i e WAL R ol (1P by oo @3 AR A e Mo of
vat, tthe fhyentdspmed havi ng an opening when the lid is closed to vent
the fryer; and wherein the second nozzle directs the fire suppression

agent through t he, OPERIMPlRtQsibRSyRERIBAFHEE!, wherein the at least one nozzle

directs fire suppression agent in an upward direction.

3. The fryer fire suppression system of claim 2, wherein a spray pattern for the at

least one nozzle is fan shaped.

4. The fryer fire suppression system of claim 1, wherein the fryer comprises a

pressure fryer.

5. The fryer fire suppression system of claim 1, wherein the at least one nozzle is

positioned below at least a part of the lid when the lid is closed.

6. The fryer fire suppression system of claim 1, wherein the opening is at a back
portion of the vat; and wherein the at least one nozzle directs fire suppression agent upward at an

angle less than 90° relative to a horizontal plane.

7. A fryer fire suppression system for a fryer having a fry vat and at least one lid, the

fire suppression system comprising:
a reservoir of fire suppression agent; piping connected to the reservoir;

a first nozzle connected to the piping and positioned to direct the fire suppression agent

into the fry vat to counteract a fire when the lid of the fryer is in a fully open position; and



9. The fryer fire suppression systemof claim8, wherein the second
nozzle directs the fire suppression agent to counteract a fire when

the fryer vat is vented form ng the opening. 10. The fryer fire
suppression systemof claim7, wherein the first nozzle and second
nozzle are directed in opposite directions. 11. The fryer fire

suppressi on system of claim 10, wherein the first nozzle is directed

i n a downward directi,on to he.vat: .and. wherein the,second nozzl e
3 i r ect ed SRR TFIA FAHPL % 6 R G PO el o B g Y o o5
the fry@firect the fire $%prdddRnfaye inth kEEh§ VRS CSmtitt 8 Yt RbPhetlddfMelityer is
wherein a spray pattern for the first nozzle is different fromthe

spray paelessd Hositiophe second nozzl e. 13. The fryer fire
suppressi on system of claim 12, wherein the spray pattern for the

first nozzlg is w@ﬁy@*m@@%;pr@s@ﬁnwﬁélﬁiomcnahm,s\m&eampm@éIﬁ@fsralcfs@gqﬁ e fiy
second nozzle is fan shaped. 14. The fryer fire suppression

syst env#fto eregier headspres katyeqna ydessidepd sha lid 4nd ey vatothedicesispens hapiner

portio -AE Z 1S... R : .

Dortofe eS| L 18018 0500 AL LR ILLANN T, Bl YL
cl ai m yppfassibhegent dnpughsthegpainy iotkthe hWeddapache first and second

nozzl es being connected to the bl ock. 16. The fryer fire

suppr essi ong syst al . Y ' X
o The bl ock 1 or Thrrer e aiffesioh s e ARPE \Aehs WeR R RRAR BB
the fire suppression agent to counteract a fire when the fryer vat is vented forming the opening.

10.  The fryer fire suppression system of claim 7, wherein the first nozzle and second

nozzle are directed in opposite directions.

11, The fryer fire suppression system of claim 10, wherein the first nozzle is directed
in a downward direction toward the vat; and wherein the second nozzle is directed in an upward

direction toward the underside of the 1id of the fryer.

12.  The fryer fire suppression system of claim 11, wherein a spray pattern for the first

nozzle is different from the spray pattern for the second nozzle.

13, The fryer fire suppression system of claim 12, wherein the spray pattern for the

first nozzle is cone shaped; and wherein the spray pattern for the second nozzle is fan shaped.

14.  The fryer fire suppression system of claim 7, wherein the first nozzle is positioned
on an upper portion of the fryer and the second nozzle is positioned on a lower portion of the

fryer.

15.  The fryer fire suppression system of claim 7, further comprising a block, with the

first and second nozzles being connected to the block.

16.  The fryer fire suppression system of claim 15, further comprising tubing

connected to the block for inputting the fire suppression agent to the block.



17. The fryer fire suppression systemof claim1l1l, wherein the fryer
is at least partly housed in a cabinet; and wherein the at |east one
nozzle is positioned external to the cabinet that at |east partly
houses the fryer. 18. A fryer fire suppression systemfor a
fryer having a fry vat and at least one lid, the lid closes on the
fry vat to create a headspace between an underside of the lid and the

vent " the frydr. aneeseyar Rt tm R Rudt g ) ifeoohs hPelin 4Ek béry

reser VQubﬁseﬁfln tu calena e elxa¢in thed ¢dakt onRindlzz1g isqReiniesddektdraltif the cabinet that
reservoir; at | east one nozzle connected to the piping and
p05|t|@h@ﬂﬁéﬁﬁbﬂﬁﬁﬁ”ﬁ@3ﬁﬁg lid and the fry vat, the at |east one
nozzl e directing the fire suppression agent through the opening into
the headspage. of Atfigerffiiysupptestion Sptunt &iradtyenhdvifiea ﬁoﬁﬂ@ﬁlt dndext least o(ﬂfa lih@e
fryer |sc&ﬁosed wherein the fryer is at |east pazbﬁy housed i n

cabi netid clgses &t the feapio qreases h%ﬁﬁiép%?ﬁt“@et an pisrsidegrdke h@(ﬁ@ﬁhﬁffr}ft"@t the

the ca f
O e g
nozzl esystenwoempudieg] to the rail . 19. The fryer fire suppression

systemof claim7, wherein the fryer is at | east partly housed in a
cabi net ; ang, éé@%ﬁ'o? ﬁté”'ﬁﬁgfeés?% tp REGaN tﬂ@?e%%r@oxﬁra%d
positioned external to t cabi net t at east part ouses t he
fryer. 20. The fryer fire g@ppre55|on syst em of clal

wher ei n t hedtilfast ee It%élefCPV},fPteHﬁQ/ rapipg gndpositionsd %ﬁ@alrtauthw ll%ﬁtﬂl the fry
wher ei fait {38 af lehsd Bnaﬁaz%leedlﬁe@né tﬁe FREGHPEHOR Zeht ArGuh W GRhEE lﬁfa ttéte
at least one rail. fryer "System conpri si ng: ry
vat ; akeadspase olthe filyivat tot Cltvenﬂetadt ofiret wlenfthy lig af the fityewid |ctvgeda thetﬁsledle fryer

Fﬁ:l ]E :_8% fegst%flﬁ@t %u& qg%%%)ﬁgtewﬁgre}ﬁetﬁ? af’aln%ﬁlfl ngee Igoszlz ere%%f))%% onefl ﬁxtefnap % tge

s ace havin e openi
cl os edcatbmev&mt attldnst ;far&y liatses the Iﬁ@%ﬂ rhetdin Gde 1idi dfehesmm hesss slbngadBdst one

pi pi ng ected to the reser an at | east one nozzle

connec’iagdar{aowﬁelﬁ@nﬂiepﬂtﬂifsm “}968? 15 Ct?ﬁjé%ft"é%f’é'?erféh' to the at |east one

lid and the fry vat, the at | east one nozzle directing the fire

suppr essi orﬁ9ageriltheffr3@rrﬁmm$pﬁssimf sytsteen 6 ofaith07, wherein the fryer is at least partly
housed in a cabinet; and wherein the first nozzle and second nozzle are positioned external to the

cabinet that at least partly houses the fryer.

20.  The fryer fire suppression system of claim 19, wherein the lid of the fryer moves
along at least one rail; and wherein the first nozzle and the second nozzle are connected to the at

least one rail,
21. A fryer system comprising:

a fry vat; at least one lid, the lid of the fry vat including a closed position to create a
headspace between an underside of the 1id and the fry vat, the headspace having a closable

opening when the lid is closed to vent the fry vat;
a reservoir of fire suppression agent; piping connected to the reservoir; and

at least one nozzle connected to the piping and positioned external to the at least one lid
and the fry vat, the at least one nozzle directing the fire suppression agent from outside of the fry
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vat into the fly vat through the cl osabl e opening into the hegdspace
of the fry vat to counteract a fire when the lid of the fry vat is
cl osed.

vat into the firy vat through the closable opening into the headspace of the fry vat to counteract a
fire when the lid of the fry vat is closed.
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