
F
irst w

ith
 th

e B
est!

•
R

ange G
uard's W

et C
hem

ical F
ire S

uppression S
ystem

 uses K
A

R
B

A
LO

Y,

the superior w
et chem

ical agent first developed over years ago. R
ange

G
uard w

as the F
IR

S
T

 and rem
ains the B

E
S

T
!

• R
ange G

uard system
s guard against

- facility dam
age

- potential injury of personnel and patrons

- lost profits due to business interruption

• R
ange G

uard system
s assure

- quick fire detection and suppression

- 24-hour, continual fire protection

- superior w
et chem

ical coverage that quickly suppresses fires and 

prevents reflash

- quick clean up

• R
ange G

uard exceeds U
L 300 standards

F
ast, R

eliab
le F

ire S
u

p
p

ressio
n

...could m
ean everything to the success of your business!

   R
ely on R

ange G
uard for:

•
rap

id
 fire d

etectio
n

 w
ith state-of-the-art heat detectors

•
rem

o
val o

f h
eat so

u
rce as R

ange G
uard system

 autom
atically turns 

off appliances

•
im

m
ed

iate fire su
p

p
ressio

n
 as w

et chem
ical agent is sprayed on 

hazard area w
ith special nozzles designed to give optim

al coverage; 

w
et agent provides superior saponification, w

hich quickly snuffs flam
es

and prevents reflash

• q
u

ick, easy clean
 u

p
 once appliances have cooled; the agent can 

be easily w
iped aw

ay from
 equipm

ent

E
asy an

d
 A

ffo
rd

ab
le to

 In
stall &

 M
ain

tain
•

R
ange G

uard system
s offer m

axim
um

 protection w
ith m

inim
um

 

m
aintenance

•
R

ange G
uard's pre-engineered system

s are m
ore cost effective because

flexible, versatile system
 com

ponents save on hardw
are and installation

costs

•
R

ange G
uard system

 recharging is fast and econom
ical; great for keeping

m
aintenance costs low

•
R

ange G
uard's nozzles can be placed outside the appliance perim

eter 

for ease of installation

M
o

re C
h

o
ice

•
R

an
g

e G
u

ard
 g

ives yo
u

 o
p

tim
al co

n
tro

l; lo
ts o

f ch
o

ices

- fire suppression using autom
atic and/or m

anual operation m
odes

•
C

u
sto

m
 fit

- R
ange G

uard system
s are designed to easily fit in any kitchen layout

•
S

ystem
 u

p
d

ates u
se existin

g
 h

ard
w

are

- R
ange G

uard strives to utilize existing system
 com

ponents to im
plem

ent updates and im
provem

ents,

m
aking innovations and upgrades m

ore cost effective.

F
IR

E
 S

U
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P
R

E
S

S
IO

N
 S

Y
S

T
E

M

E
ach

 R
an

g
e G

u
ard

®

system
 co

m
es w

ith
:

O
ver 40 years o

f P
ro

ven

P
erfo

rm
an

ce

• R
ange G

uard w
as the first

U
L-listed w

et chem
ical fire 

supression system

B
u

ilt-In
 co

st savin
g

s
R

ange G
uard’s pre-engineered

design gives you:

• optim
al versatility, safety and 

effectiveness

• inexpensive hardw
are and 

system
 installation

• fast and cost effective system
 

m
aintenance and upgrades

fact: T
he greatest single cause of fires in eating and drinking establishm

ents is the over-heating of cooking oils and fats.
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S
ystem

 C
ylinder w

ith M
ounting B

racket
A

+
 C

ontrol H
ead or M

echanical C
ontrol H

ead
D

etection Line E
nclosed in C

onduit
S

ystem
 D

ischarge P
iping

N
ozzle P

rotecting D
uct

N
ozzle P

rotecting P
lenum

A
ppliance N

ozzle (stationary or sw
ivel)

A
utom

atic G
as S

hutoff (electrical or m
echanical)

R
em

ote C
ontrol

E
lectric M

icro S
w

itches (O
ptional)

P
neum

atic C
ontrol H

ead
C

orner P
ulley for C

hange in D
irections

D
etector w

ith F
usible E

lem
ent

P
ressure O

perated A
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F
ire S

u
p

p
ressio

n
 S

ystem
 fo

r
C

o
m

m
ercial C

o
o

kin
g

 A
p

p
licatio

n
s

T
h

e R
ig

h
t C

h
o

ice fo
r p

ro
tectio

n
 ag

ain
st R

estau
ran

t K
itch

en
 F

ires

G
u

ard
in

g
 A

g
ain

st:

• property dam
age

• business interruption
• potential injury
• high installation costs
• high m

aintenance costs

L
isted

 &
 A

p
p

ro
ved

• Listed by U
nderw

riters Laboratories, Inc., tested to U
L 300, S

tandard for F
ire E

xtinguishing

S
ystem

s for P
rotection of R

estaurant C
ooking A

reas

• Listed by U
nderw

riters Laboratories of C
anada, tested to U

LC
/O

R
D

-1254C
.6

• C
onform

s to N
F

P
A

 17A
, S

tandard for W
et C

hem
ical E

xtinguishing S
ystem

s

• C
onform

s to N
F

P
A

 96, S
tandard for V

apor R
em

oval from
 C

ooking E
qquipm

ent

• Listed by the S
ingapore P

roductivity &
 S

tandards B
oard (P

S
B

)

• A
pproved by B

om
ba, M

alaysia

C
ertified

 Q
u

ality

R
an

g
e G

u
ard

’s W
et C

h
em

ical F
ire S

u
p

p
ressio

n
 S

ystem
 is m

ad
e

in
 A

m
erica in

 acco
rd

an
ce w

ith
 IS

O
 9001 certified

 q
u

ality stan
d

ard
s.

F
eatu

res o
f th

e S
ystem

• D
esigned to address the total fire hazard

• F
lexible piping configurations

• C
hoice of black, chrom

e plated and stainless steel piping or stainless steel and brass tubing

• O
perating and storage tem

perature -18°C
 (0°F

) to 49°C
 (120°F

)

• F
actory filled stored pressure cylinders w

ith chrom
e plated valves

• V
alves incorporate pressure gauges for “at a glance” readiness status

• C
ylinders can be piped together to m

inim
ize installation cost

• S
ix tem

perature heat detectors available for precise hazard specification

• E
asily identifiable sm

aller nozzles w
ith integral strainers and foil bursting discs to protect

against blockage during discharge

• S
w

ivel adaptors available for nozzles

• O
ptional stainless steel enclosure

R
an

g
e G

u
ard

, o
n

e o
f th

e m
o

st w
id

ely
ap

p
ro

ved
 an

d
 accep

ted
 K

itch
en

 F
ire

S
u

p
ressio

n
 system

s availab
le to

d
ay.

U
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E
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eerin
g

 &
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B
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lace #06-21, S

ingapore 339159

Tel : (65) 6291 4288 F
ax : (65) 6296 8180

E
m

ail : sales@
pyrogard.com

.sg

W
ebsite : http://w

w
w

.pyrogard.com
.sg


