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VFD CONTROLS: If your system has VFD (Varic

power, efc.

Begin operation by pressing the green - start button on 1ne exnaust vru. 1nen press ine up arrow 10 Su.U
Hertz. Next start the MUA VFD and set it also at 30.0 Hertz. From here you would change the fan speeds by
pressing the “up” or “down” arrows to match the cooking operation. Always set the exhaust VFD first then adjust
the MUA VFD to a number approximately equal to the exhaust VFD number. (Note: during peak cooking opera-
tions it is likely that the VFD'’s will be set near their maximum; however, between meals the VFD’s can ususally
be lowered to 15 or 20 Hertz. Likewise, it is likely that higher amounts of air movement will be desired during the
summer months and less air movement during the winter months.)

To shut off the blowers, press the red “stop” button. (Note: the next time the VFD is turned on, it will automatically
reset at the last number setting before it was shut down.)

VFD’s allow for incremental changes in fan speeds to match the cooking loads at any given point in time. The
intention is operate the Exhaust Blower VFD at the minimum speed necessary clear the cooking fumes from
under the hood. The MUA VFD would then be operated at the maximum speed possible without interfering with
the exhaust function. If you see fumes escaping from under the hood (“roll-out”) then the exhaust blower is
operating too slowly (or the MUA blower is set too high).

IF EXHAUST BLOWER FAILS TO START:
Consult Service & Maintenance instructions on reverse side.

MAKE-UP AIR: Make-up Air (replacement air or MUA) will enter the kitchen area from the outdoors by way of
least resistance. If air is being removed by the exhaust blower, an equivalent amount of replacement air will find
its way into the kitchen. If a Make-up Air system was included in your installation, it will provide replacement air
either by a gravity (passive) mechanism or by a powered (blower driven) system.

Powered (Untempered) MUA systems are activated either in conjunction with the exhaust blower (same switch)
or are started with a separate switch which should be turned on whenever the exhaust blower is operating.
Powered make-up air is usually disbursed through two mechanisms; 1) via air registers mounted in the facade
of the enclosure around the exterior of the hood and 2) via air controllers located along the front edge of the
hood. Both mechanisms are adjustable thus allowing the operator to direct the air flows. Typically during the
colder months, the facade air registers would be closed and the air controllers would direct the air flow under the
hood, toward the grease filters. The system is designed to replace approximately 60% of the air removed by the
exhaust blower - higher amounts create turbulence under the hood which defeats the hood’s ability to capture
properly. The remaining 40% MUA is provided by a combination of building infiltration and the HVAC (heating,
ventilating & air conditioning) system.



Your NEVTEC cooking equipment ventilation syste
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FILTERS - Grease extraction type filters (sometime
called Baffle or Slotted filters) do not store greas
but constantly drain it into the Grease Trough whei
it drains into the Grease Cup(s) located at the end(.
of the trough. The filters need to be cleaned whe
they become visibly contaminated. Running the:
through a commercial dishwasher is permissible.

MESH TYPE FILTERS - These filters do not comp
with NFPA 96 and should not be used. They ai
designed such that they collect grease and thus ri
strict air flow and pose a serious fire hazard.

DO NOT COOK WITHOUT FILTERS IN PLACE.
Filters are not only for grease removal, they als
provide a fire barrier in case of a flare-up from cool
ing operations

GREASE COLLECTION CUP - Located beneath the
grease collection trough at the end of the hood
(longer hoods have a cup at each end). Remove and
empty whenever significant amounts of grease ac-
cumulate.

GREASE COLLECTION TROUGH - Also called a
grease gutter, collects grease as it drains off the fil-
ters. With certain types of cooking (e.g. Chinese),
the grease tends to solidify at even the slightest drop
in temperature. When this happens it may be nec-
essary to clean the trough once a week (or when-
ever siginificant build-up occurs). This is best ac-
complished by using a spatula or similar device to
remove the build-up and then wash with a good
degreaser.

HOOD CLEANING - The interior of the hood should
be cleaned whenever significant amounts of grease
have built up. The cleaning interval will vary from
kitchen to kitchen and with the type of cooking be-
ing done. At minimum, one thorough cleaning down
to the bare metal should be done each year. Your
hood is equipped with removable filter frames which,
when removed, enable easy access to the interior
of the hood.

DUCT CLEANING - As with hoods, the duct system
should be cleaned whenever significant amounts of
grease have built up. Typically a professional clean-
ing service would be hired to clean the entire sys-
tem at least annually and more frequently if your
cooking line sustains heavy use.
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BELT- DRIVE BLOWERS - Check belt, replace if nec-
essary. If motor has failed, any 56 frame type motor of
similar horsepower can be used temporarily (even on
two-speed systems if a two-speed motor is not immedi-
ately available). When replacing a motor or increasing
the pulley speed, always check the amperage to pre-
vent overloading the motor.

DIRECT- DRIVE BLOWERS - These are special order
items. Your electrician can order these motors or call us
and we will have one sent to you.

FIRE SUPPRESSION SYSTEM - It is required that these
systems be inspected twice a year by a licensed service
technician to prevent a malfunction in the event of a fire.

REMEMBER - The cleaner your system is, the less
grease there is to fuel a fire!
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