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без вентиляции WVFG, WVFGRW 
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Over 90 Years Of Quality Foodserv ice 
P roducts And Service

VCS 2000 - Ventless Cooking Systems

Cabinet Base With 
Combination Fryer & Griddle Tops

MODELS: 口 WVFG 口 WVFGRW

M odel WVFG

Model WV-FGRW Shown

DESCRIPTION
Wells Universal hoods are Certified Type-1 compliant, UL710B 
approved recirculation hood systems and feature completely 
self-contained air filtration and fire-suppression systems. They 
do not require venting outside making it possible to cook in non- 
traditional locations or when traditional Type-1 hoods and duct
work are impractical, restricted or too expensive. VCS models are 
integrated with hood and cooking equipment in one, ready to use 
package.

SPECIFICATIONS
Fire Protection 一 Completely se lf contained ANSUL® R-102 
system includes ANSUL® tank, nitrogen cartridge, ANSUL® 
sopanifier, piping, fusible links, ANSUL® drops, nozzles, and 
movable manual pull station. Manual pull can be relocated to 
the egress position or an additional station can be added by an 
authorized ANSUL® representative. Fire protection system meets 
NFPA 96 Chapter 13. Fire protection system must be charged and 
certified by ANSUL® Authorized distributor after installation and 
before first use (operator's responsibility).

Filtration 一 Completely self-contained filtration process reduces 
em issions below that allowed in NFPA 96 and ANSI UL710B using 
the EPA 202 test method. VCS includes a fully self-contained 
4-stage air filtration system including a stain less steel grease 
baffle filter with grease cup, a fire-rated fiberglass pre-filter, a 
HEPA (High-Efficiency Particulate Air) filter / carbon-charcoal 
filter pack. A ll filters are easily removable with out tools. A ir flow 
sensors continually monitor air flow optim izing performance and 
grease removal while an interlock system w ill not allow cooking 
appliances to function if filters are missing, clogged or in the event 
of a fire.

Cooking Appliances 一 Cook ing equ ipm ent is inc luded  and 
integrated in a ll VCS m odels. The W VFG inc ludes a s tu rdy and 
practica l s ta in le ss  stee l cab inet base  for storage, featuring 
dual-h inged sta in le ss  s tee l doors and heavy-duty hinges for 
du rab ility  and ease of access. The W VFG a lso in c ludes a heavy 
duty gridd le  w ith a s ing le  fryer.

Exhaust and Air Flow -  Exhaust a ir is ve rtica l d ischarge. Typ ical 
a irflow  is 800  CFM . A  m in im um  of 400  cub ic  feet of fresh a ir per 
m inute is recom m ended both in and out of the cook ing  area to 
ensure  the d ilu tion  of cook ing arom as.

STANDARD FEATURES
口 C om p le te ly  se lf-con ta ined , 4 -stage  filtration  system  
口 C om p le te ly  se lf-con ta ined  fire protection system  
口 In te rlo ck  system  w ill d isab le  cook ing  app liances if f ilte rs are 

m issing, clogged or in the event of a fire 
口 A irflow  senso rs  continua lly  m on itor a irflow  for optim iz ing  

perform ance and grease rem oval 
口 Illum ina ted  early-w arn ing  system  to m on itor filter 

rep lacem ent
口 C om p le te ly  se lf-con ta ined  filtration  process reduces

em iss ions be low  that a llow ed in NFPA 96 and ANSI U L7 1 0巳 
using the EPA 202 test method 

口 In terio r incandescent light in protected g lass g lobe im proves 
v is ib ility

口 Stainless steel construction for strength, durability and ease of 
cleaning

口 Fits through a 3 6 ” w ide door open ing 
口 Two each ad justab le  6” to 8 ” front legs and 2 each 6 ” rear 

m ounted rigid casters standard 
口 VCS are m ovable, m aking them  idea l for leased spaces 
口 Cab inet base features dual-h inged sta in le ss  s tee l doors and 

heavy-duty hinges for du rab ility  and ease of access 
口 W VFG is ava ilab le  in 208V  1 0  or 3 0  @ 10.8 KW or 240V  10  

or 3 0  @ 11 .7KW  w ith 18-% ” w ide heavy duty gridd le  and 
a s ing le  15  Lb. fryer w ith ha lf-s ize  baskets, energy effic ient 
fla t e lem ents, positive off the rm osta tic  contro l, m anual reset 
the rm osta t and sta in le ss  s tee l fry pot.

口 6-Foot co rds & plugs provided on a ll 3 0  m odels

OPTIONS & ACCESSORIES
口 Pre f ilte r # 22618
口 HEPA/carbon charcoa l f ilte r pack # 22619 
口 Rear leg kit # 22649  (set of two)
口 Caster se t -  two rigid rear casters # 22650 
口 Fu ll S ize Fryer Baske ts  (20162), Half S ize Fryer Baske ts  

(20161)
口 Fry Pot (20169) & Crum b Crad le  (20690)

CERTIFICATIONS

EXPORT
ONLY

US
LISTED 2M-Z24738_REV-B_(11/21)



Over 90 Years Of Quality Foodserv ice 
Products And Service

VCS 2000 - Ventless Cooking Systems
Cabinet Base With

Combination Fryer & Griddle Tops 
MODELS □ WVFG □ WVFGRW

Model
Number

W x D x H Voltage & Phase Watts Amps
Single
Phase

Amps Per Line 
3Phase 
L1 L2 L3

NEMA
(3 phase 

only)

Weight
(Shipping)

WVFG 42-3/8” x 35-3/8” x 79-1/8” 
1076mm x 899mm x 2010mm

208V 10 or 30 
240V 10  or 30

10,800
11,700

52
49

30 43 24 
26 40 24

NEMA 15-60P 
NEMA 15-60P

656

Note: If remote pull station is required by local AHJ, switch casters with standard legs so the unit cannot be moved. 
Moving the unit when attached to a remote pull station may cause fire suppression system deployment.

Due to period ic changes in designs, m ethods, procedures, po lic ies and regulations, the spec ifications contained in th is sheet are subject to change 
w ithout notice. W hile W ells exerc ises good faith efforts to provide information that is accurate, we are not responsib le  for errors or om issions in 

information provided or conc lusions reached as a resu lt of using the specifications. By using the information provided, the user assum es a ll risks in
connection w ith such use.

MINIMUM CLEARANCE REQUIRED FROM 
—  UNITTO THE NEAREST SURFACE.

BACK SIDE BOTTOM TOP
NA See required 6 8
NA spacers (152) (203)

NOTE: Specifications are subject to change without notice.
SPECIAL ENVIRONMENTAL NOTICE:The hood system is designed to reduce odor emissions 
but w ill not elim inate odors. Air exchange at the installation site must com ply with requirements 
of the local jurisd ictional authority. To ensure d ilution of odor build-up, m inimum recommendation 
is 400 cubic feet of fresh air per m inute both in and out o f the area.
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Магнитогорск (3519)55-03-13  (4932)77-34-0  Иваново 6
Ижевск (3412)26-03-58 
Иркутск (395)279-98-46 
Казань (843)206-01-48 

Москва (495)268-04-70 
Мурманск (8152)59-64-93 
Набережные Челны (8552)20-53-41

Калининград (4012)72-03-81     Нижний Новгород (831)429-08-12  
Новокузнецк (3843)20-46-81 
Ноябрьск (3496)41-32-12 
Новосибирск (383)227-86-73 
Омск (3812)21-46-40 
Орел (4862)44-53-42 
Оренбург (3532)37-68-04 

Тольятти (8482)63-91-07 
Томск (3822)98-41-53 
Тула (4872)33-79-87 
Тюмень (3452)66-21-18 
Ульяновск (8422)24-23-59 
Улан-Удэ (3012)59-97-51 
Уфа (347)229-48-12 
Хабаровск (4212)92-98-04 
Чебоксары (8352)28-53-07 
Челябинск (351)202-03-61 
Череповец (8202)49-02-64 
Чита (3022)38-34-83 
Якутск (4112)23-90-97 
Ярославль (4852)69-52-93 

Алматы (727)345-47-04 
Ангарск (3955)60-70-56 
Архангельск (8182)63-90-72 
Астрахань (8512)99-46-04 
Барнаул (3852)73-04-60 
Белгород (4722)40-23-64 
Благовещенск (4162)22-76-07 
Брянск (4832)59-03-52 
Владивосток (423)249-28-31 
Владикавказ (8672)28-90-48 
Владимир (4922)49-43-18 
Волгоград (844)278-03-48 
Вологда (8172)26-41-59 
Воронеж (473)204-51-73 
Екатеринбург (343)384-55-89 

Калуга (4842)92-23-67 
Кемерово (3842)65-04-62 
Киров (8332)68-02-04 
Коломна (4966)23-41-49 
Кострома (4942)77-07-48 
Краснодар (861)203-40-90 
Красноярск (391)204-63-61 
Курск (4712)77-13-04 
Курган (3522)50-90-47 
Липецк (4742)52-20-81 

Пенза (8412)22-31-16 
Петрозаводск (8142)55-98-37 
Псков (8112)59-10-37 
Пермь (342)205-81-47 

Ростов-на-Дону (863)308-18-15 
Рязань (4912)46-61-64 
Самара (846)206-03-16 
Санкт-Петербург (812)309-46-40 
Саратов (845)249-38-78 
Севастополь (8692)22-31-93 
Саранск (8342)22-96-24 
Симферополь (3652)67-13-56 
Смоленск (4812)29-41-54 
Сочи (862)225-72-31 
Ставрополь (8652)20-65-13 
Сургут (3462)77-98-35 
Сыктывкар (8212)25-95-17 
Тамбов (4752)50-40-97 
Тверь (4822)63-31-35 
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