[image: image25.png]COMPENSATING EXHAUST SYSTEM

SPECIAL DESIGN AND ETL CERTIFICATION
ALLOWS FOR THE LOWEST POSSIBLE EXMAUST.
FRESH AR BROUGHT INTO THE REAR PLENUM

IS DIRECTED UP AND AROUND OVENS ALLOWING
FOR THE GREATEST POSSIBLE WEAT REMOVAL AND
LOWEST MAKE-UP AIR REQUIREMENT.

LOWEST OPERATING COSTS WITH HIGHER COMFORT
LEVELS IN STORE.





[image: image2.png]HOODS FOR ALL PIZZA OVENS
CONVEYOR ORDECK
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[image: image6.png]THESE HOODS CERTIFIED FOR XLT OVENS ONLY
NO MAKE UP AIR USUALY REQUIRED
EXTRACTS ONLY 828 TO 1463 CFM FROM KITCHEN
LESS FOR SINGLE UNITS AND SMALLER MODELS




[image: image7.png]HOODS FOR FULL SERVICE
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[image: image9.png]Hotairout  OQutside air in

FULL SERVICE
COMPENSATING




[image: image10.png]THIS TYPE HOOD IS CERTIFIED TO REQUIRE THE LOWEST POSSABLE
EXHAUSTED AIR AND IS CERTIFIED TO ALLOW A LARGE PERCENTAGE OF THAT
AIR TO BE BROUGHT IN TO THE HOOD, UNHEATED, FROM THE OUTSIDE. THIS
SYSTEM WILL EXTRACT THE SMALLEST VOLUME OF AIR FROM THE KITCHEN
KEEPING THE NEED FOR EXPENSIVE MAKE UP AIR AS LOW AS POSSABLE




[image: image11.png]Ventilation requirements



[image: image12.png]The design of the ventilation system in a restaurant or
pizza shop is very critical. A poor design can cost you
many thousands in heated make up air and lost A/C
cooled air If not properly designed



[image: image13.png]Oven manufacturers do not generally specify any particular hood, nor
do they specify the amount of air to be exhausted by hoods used with
their ovens. It is the local governing agencies that will have their specific
requirements. Those are Building Dept, Health Dept and Fir




[image: image14.png]There are UL and ETL listed hoods that are pre-approved and certified
for the lowest possible exhaust rates. Reason being that certified hoods
have been tested and proven to operate at lower rates of exhausted air,



[image: image15.png]There are also unlisted, uncertified hoods that will require much higher
exhaust rates and specific approval from the local agency. For instance
an uncertified 10 ft X 5 ft hood would require 6000 CFM of air to be
exhausted where as we have 10 ft certified hoods that only exhaust 2000
CFM.

CFM = cubic feet of air per minute.



[image: image16.png]The total amount of air exhausted through the hood system must, by
building code, be retwned into the building by some mechanical s

This air is called make up air. The replacement air system must be
equipped to heat cold air fo near room temperature,




[image: image17.png]Uncertified hoods are less costly but require larger amounts of
exhausted air and the make up air systems they use to bring air back
into the building are expensive to buy and operate. Therefore it is better
to buy a more costly certified hood to save on the cost of buying and the
cost of operating the air replacement, (make up air), systems. A
Dallpark cost for operating a make up air wnit is about $1.50 to §2.00
per CFM per year. A 6000 CFM unit for the 10ft. X 5 ft. uncertified
hood mentioned above = $6,000.00 to $9,000.00 per vear operating cost.




[image: image18.png]Make up air units are basically a furnace with a fan system sized to
provide the replacement or make up air to the Kitchen in the same
amount of air that is exhausted. Make up air units heat in coming air in
the cool months. A make up air unit costing about $7,500.00 would be
required for the 10 ft. hood discussed above, The stated systems warm
inbound air during cooler weather but generally do not cool inbound air
in the sumnmer.



[image: image19.png]The fact that most makeup air units do not cool the hot summer air
causes very hot air off the roof to be brought in to your Kitchen. That
fuation can make the work environment very uncomfortable and
make your Air conditioning costs soar. You May purchase a cooling
it for the make up air system. That would about double the cost of the
unit and possibly double the cost of operation.




[image: image20.png]In some few, very hot very dry areas an evaporative water system can
be added to the make up air system to cool the incoming air. This type
cooling does not function properly in most parts of the nation. Also if
the temperature never drops low enough dwring the year to require
heating the incoming air the heating unit can be deleted. Water cost for
this type cooling system can be very high.




[image: image21.png]Make up air units generally cost about $1.00 to $1.50 per CFM per year
to operate, Therefore using the 10 ft uncertified hoods indicated ahove,
the cost of providing makeup air would be at least $4,000.00 to
$6,000.00 per year. That is in addition to the original cost of about
00.00 and up for the unit plus the cost of installation. That i
without taking into the consideration the additional cost of cooling the
shop during the warmer months due to the hot air being brought in.




[image: image22.png]Our UL listed hoods range upwards from $5,300 00 including fans
depending on size of hood used. These units require less exhausted air,
The most costly units require the lowest amounts of make up air.



[image: image23.png]We market a certified compensating hox hood that kangs above the
oven at 6-1/2 feet to 7 feet from the floor. For example our 10ft unit
exhausts only 2000 cfm. This hood system also brings 1200 cfin of the
required make up air directly into and across the with of the hood at the
rear and down to about two feet above the floor. That air is then
directed upwards around the equipment for maximum heat capture.
That air never enters the room and only 800 Cfin of additional make up
air is required. That 800 cfin can easily be supplied by the average pizza
shops air conditioning. Shops that lave seating and/or have other
cooking equipment in addition to the pizza oven will require more
exhausted air and more A/C.



[image: image24.png]When these lower CFM certified hoods are used it is hest to provide the
make up air directly through the HVAC (heating & cooling) system.
Depending on the Jurisdiction 140 to 160 CFM of air per ton of air
conditioning can be used as make up air




