Anmarbl (727)345-47-04
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTtpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropop (4722)40-23-64
BnaroBeLueHck (4162)22-76-07
BpsiHck (4832)59-03-52
BnaamsocTok (423)249-28-31
BnaaukaBka3s (8672)28-90-48
Bnapvmup (4922)49-43-18
Bonrorpap (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
ExatepuHbypr (343)384-55-89

Poccus +7(495)268-04-70

YHuBepcarnbHas
BbITSXKKa WV U-96

TexHn4Yeckne xapakTepucTmKkm

Mo Bonpocam npofax n noaaepxkm obpawtantecs:

VMBaHoBO (4932)77-34-06
WMxeBck (3412)26-03-58
MpkyTck (395)279-98-46
KazaHb (843)206-01-48
KanunwuHrpag (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Kupos (8332)68-02-04
KonomHa (4966)23-41-49
Koctpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
Jnnevk (4742)52-20-81

KasaxcTtaH +(727)345-47-04

Marnutoropck (3519)55-03-13
Mocksa (495)268-04-70

MypmaHck (8152)59-64-93
HabepexHble YenHbl (8552)20-53-41
HwxHun Hosropop (831)429-08-12
HoBoky3HeLk (3843)20-46-81
Hosbpbek (3496)41-32-12
HoBocubupck (383)227-86-73
Owmck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

MeH3a (8412)22-31-16
MeTpo3aBoack (8142)55-98-37
MckoB (8112)59-10-37

Mepmb (342)205-81-47

Benapychb +(375)257-127-884

PocToB-Ha-[oHy (863)308-18-15
PssaHb (4912)46-61-64

Camapa (846)206-03-16
CaHkT-MNeTepbypr (812)309-46-40
CapartoB (845)249-38-78
CesacTononb (8692)22-31-93
CapaHck (8342)22-96-24
Cumdpeponons (3652)67-13-56
CmoneHck (4812)29-41-54

Couu (862)225-72-31
Craspononb (8652)20-65-13
CypryT (3462)77-98-35
ChbikTbiBKap (8212)25-95-17
TamboB (4752)50-40-97

Teepb (4822)63-31-35

Y36ekuctaH +998(71)205-18-59

an.noyta: wse@nt-rt.ru || cant: https://wells.nt-rt.ru/

TonbatTn (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnbsiHoBck (8422)24-23-59
YnaH-Ypas (3012)59-97-51
Yba (347)229-48-12
Xabaposck (4212)92-98-04
Yebokcapbl (8352)28-53-07
YenabuHck (351)202-03-61
Yepenogel (8202)49-02-64
Ynuta (3022)38-34-83
AxyTck (4112)23-90-97
Apocnaenb (4852)69-52-93

Kuprusms +996(312)96-26-47


mailto:wse@nt-rt.ru
https://wells.nt-rt.ru/

Over 90 Years Of Quality Foodservice
Products And Service

Model WVU-96 (equipment sold separately)

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. Operators can
mix and match various electric cooking equipment under the hood
such as fryers, ovens, griddles, steamers and more - providing
greater flexibility and through-put.

SPECIFICATIONS

Fire Protection - Completely self contained ANSUL® R-102
system includes ANSUL® tank, nitrogen cartridge, ANSUL®
sopanifier, piping, heat sensors, 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. Front access for easy fire
system maintenance. 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 - Completely self-contained filtration process reduces
emissions below that allowed in NFPA 96 and ANSI UL710B using
the EPA 202 test method and includes stainless steel grease baffle
filter with grease cup, fiberglass pre-filters, HEPA (High-Efficiency
Particulate Air) filter/ carbon-charcoal filter pack. All filters are
easily removable with out tools. Air flow sensors continually
monitor air flow optimizing performance and grease removal while
an interlock system will not allow cooking appliances to function if
filters are missing, clogged or in the event of a fire.

m
Universal Ventless Hood
MODEL O WVU-96

Cooking Appliances - Only electrically heated appliances are
acceptable for installation. Cooking equipment is optional from
Wells or other manufacturers. Appliances must be installed as
per manufacturers instructions and controlled thru the hood
equipment shut-off interface through a customer supplied
contractor which will disable cooking equipment in the event of
fire or hood malfunction. For size, temperature and KW limits
see back page or manual.

Exhaust and Air Flow - Exhaust air may be horizontal or
vertical. Hoods are shipped for horizontal discharge and are
field convertible for vertical discharge. Typical airflow is 3,000
CFM. A minimum of 1,600 cubic feet of fresh air per minute is
recommended both in and out of the cooking area to ensure the
dilution of cooking aromas.

STANDARD FEATURES

0O Completely self-contained, 4-stage filtration system
O Completely self-contained fire protection system

O Interlock system will disable cooking appliances if filters are
missing, clogged or in the event of a fire

O Airflow sensors continually monitor airflow for optimizing
performance and grease removal
O llluminated early-warning system to monitor filter replacement

O Completely self-contained filtration process reduces
emissions below that allowed in NFPA 96 and ANSI UL710B
using the EPA 202 test method

0O Six LED lights producing 495 lumens each for improved
visibility - light color temperature (cool white): 6000K

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

O Fits through a 36” wide door opening

O 6" to 8” adjustable legs (adjustable by 2” for leveling)

O Universal systems are movable making them ideal for leased
properties

O Available in 208/240V, 10

O Limited one-year parts and one year labor warranty

O Pre-filters
0O HEPA/ carbon-charcoal filter packs

NSF/ANSI 2 UL710B



GENERAL LavouT pATA  MODEL WVU -96 UNIVERSAL VENTLESS HOOD SYSTEM

SANITATION

VOLTAGE AMPS HORSE TYPICAL MAX. GREASE CLEARANCES TO UNDER HOOD

AC 60 HZ 1 PH. POWER AIRFLOW EMMISSIONS COMBUSTIBLES LED LIGHTING

208/240 8.0 1.5 3000 CFM .0024 LB/HR/FT SEE DRAWING 3000 LUMENS
NSF/ANSI 2 UL710B ul cat. yzct recirculating system file no. MH48408

SPECIAL ENVIRONMENTAL NOTICE: THE HOOD SYSTEM IS DESIGNED TO REDUCE EMISSIONS BUT WILL NOT COMPLETELY ELIMINATE COOKING AROMAS. AIR EXCHANGE AT
THE INSTALLATION SITE MUST COMPLY WITH REQUIREMENTS OF THE LOCAL JURISDICTIONAL AUTHORITY. A MINIMUM OF 1600 CUBIC FEET OF FRESH AIR PER MINUTE
INTO THE AREA IS RECOMMENDED TO ENSURE ADEQUATE DILUTION.

HOOD SYSTEM INSTALLATION - STAND MOUNT - REGARDLESS OF
EQUIPMENT UNDER HOOD.

NDTECSX

1,  WALL CLEARANCES, REFERENCE NFPA 96, CLAUSE 4,21, AT LEAST 18 IN, <457 MM)
TG COMBUSTIBLE MATERIALS, 3 IN, <76 MM) TO LIMITED-COMBUSTIBLE MATERIALS, AND
0 IN, <OMM) TO NONCOMBUSTIBLE MATERIAL,

SK2965 REV A (08-22)

Table: Weights and Shipping Information

Weights Carton Dimensions
Shipping Weight Installec Weight Width Depth Height Crate Size
Cubic Cubic
Pounds kg Pounds kg Inches mm Inches mm Inches mm Feet Meters
2004 911 1366 531 120 3048 60 1524 73.5 1869 306 8.65

THE HOOD AND ALL UNDER HOOD APPLIANCES MUST BE INSTALLED IN ACCORDANCE WITH THE STANDARD FOR VENTILATION CONTROL AND FIRE PROTECTION OF
COMMERCIAL COOKING OPERATIONS NFPA 96, THE NATIONAL ELECTRIC CODE NFPA 70 AND ALL LOCAL CODES WHERE APPLICABLE. ALL UNDER HOOD APPLIANCES
MUST BE INSTALLED AS PER MANUFACTURER INSTRUCTIONS AND CONTROLLED BY THE HOOD EQUIPMENT SHUTOFF INTERFACE THROUGH A CUSTOMER SUPPLIED
CONTACTOR. SEE THE INSTRUCTION MANUAL FOR INTERFACE CONNECTION OPTIONS. APPLIANCES MUST MEET EQUIPMENT PARAMETERS DESCRIBED ABOVE. ONLY
ELECTRICALLY HEATED APPLIANCES ARE ACCEPTABLE FOR INSTALLATION. PRIOR TO OPERATION THE FIRE SUPPRESSION SYSTEM MUST BE CHARGED AND CERTIFIED BY
AN ANSUL® AUTHORIZED DISTRIBUTOR. ADEQUATE SIDE CLEARANCE MUST BE PROVIDED FOR SUPPLY CONNECTION AND SUPPRESSION MANUAL PULL ACCESS.
EXHAUST IS SHIPPED FOR HORIZONTAL DISCHARGE AND FIELD CONVERTIBLE FOR VERTICAL DISCHARGE.



CENERAL LAYOUT DATA - MODEL WVU -96 UNIVERSAL VENTLESS HOOD SYSTEM

SANITATION

VOLTAGE AMPS HORSE TYPICAL MAX. GREASE ~ CLEARANCES TO UNDER HOOD

AC 60 HZ 1 PH. POWER AIRFLOW EMMISSIONS COMBUSTIBLES LED LIGHTING

208/240 8.0 15 3000 CFM .0024 LB/HR/FT SEE DRAWING 3000 LUMENS
NSF/ANSI 2 UL710B ul cat. yzct recirculating system file no. MH48408

SPECIAL ENVIRONMENTAL NOTICE: THE HOOD SYSTEM IS DESIGNED TO REDUCE EMISSIONS BUT WILL NOT COMPLETELY ELIMINATE COOKING AROMAS. AIR EXCHANGE AT
THE INSTALLATION SITE MUST COMPLY WITH REQUIREMENTS OF THE LOCAL JURISDICTIONAL AUTHORITY. A MINIMUM OF 1600 CUBIC FEET OF FRESH AIR PER MINUTE
INTO THE AREA IS RECOMMENDED TO ENSURE ADEQUATE DILUTION.

HOOD SYSTEM INSTALLATION - EQUIPMENT PLACEMENT REQUIREMENTS

SEE TABLE
DIMENSION A MINIMUM,
FRONT OF HOOD TO -
FRONT EDGE OF
HEATED COOKING SURFACE

SEE TABLE
HEATED
SEE TABLE DIMENSION B MINIMUM, SURFACE
DIMENSION C MINIMUM, DIMENSION B MAXIMUM
FROM INSIDE , (IN CASE OF
a DIMENSION TO HEATED FRYER. THIS
WALL DF HEEID SKIRT (EITHER" SURFACE :
SIDE) TO EDGE OF IS THE
HEATED COOKING SURFACE OIL FILL
HEIGHT)
73.0 MIN, *
74.0 MAX,
SEE TABLE
MAXIMUM SINGLE APPLIANCE 48.0 m
HEATED COOKING SURFACE
WIDTH 96,0
SPACE FOR
UNDER HOOD
APPLIANCES
MAXIMUM
SINGLE
APPLIANCE
MAXIMUM HEATED
COOKING COOKING DIMENSION B DIMENSION B DIMENSION C
MAXIMUM TEMPERATURE  SURFACE LENGTH DIMENSION A (IN.) (IN.) (IN.) (IN.)
APPLIANCE TYPE KW/FT °F) (IN.) MINIMUM MINIMUM MAXIMUM MINIMUM
FRYER 16.9 400 18 24 (EDGE OF OIL) 37 42 0
GRIDDLE 5.5 450 36 21 (EDGE OF HEATED PLATE) 30 37 1
RANGE (2)/ HOTPLATE 5.5 NA 48 18 (EDGE OF HEATED PLATEN) 37 42 1
WOK 7.0 NA 48 21 (EDGE OF HEATED SURFACE) 37 42 0
VERTICAL BROILER 7.0 NA 25 20 (EDGE OF HEATED SURFACE) 10 NA 0
OVEN NA 575 48 6 (EDGE OF FRONT DOOR) 8 NA 0
BRAISING PAN/ SKILLET (1) 4.5 550 48 14 (EDGE OF HEATED SURFACE) 37 42 0
CONVECTION OVEN NA 575 48 6 (FRONT EDGE OF DOOR) 8 NA 0
STEAMER/COMBI OVEN NA 575 48 6 (TOP EDGE OF DOOR) 20 NA 0
STEAM JACKETED KETTLE 16.9 450 48 14 (EDGE OF HEATED SURFACE) 30 42 0
SANDW ICH GRILL (1) 4.5 550 36 18 (EDGE OF HEATED PLATEN) 30 42 0
CONVEYOR OVEN 4.5 NA 23 6 (EDGE OF HEATED SURFACE) 20 42 0

(1) LID OF THE APPLIANCE MUST NOT INTERFERE WITH SUPPRESSION NOZZLE DISCHARGE PATTERN.

(2) PLUS OVEN KW IF AVAILABLE

Special Instruction: Any Oven or Combi with a vertical exhaust will need to have a diverter or diffuser to redirect away from thermal detectors.
* Charbroilers and Smokers are not allowed under Wells ventless

THE HOOD AND ALL UNDER HOOD APPLIANCES MUST BE INSTALLED IN ACCORDANCE WITH THE STANDARD EOR VENTILATION CONTROL AND EIRE PROTECTION OF
COMMERCIAL COOKING OPERATIONS NFPA 96, THE NATIONAL ELECTRIC CODE NEPA 70 AND ALL LOCAL CODES WHERE APPLICABLE. ALL UNDER HOOD APPLIANCES
MUST BE INSTALLED AS PER MANUFACTURER INSTRUCTIONS AND CONTROLLED BY THE HOOD EQUIPMENT SHUTOFF INTERFACE THROUGH A CUSTOMER SUPPLIED
CONTACTOR. SEE THE INSTRUCTION MANUAL EOR INTERFACE CONNECTION OPTIONS. APPLIANCES MUST MEET EQUIPMENT PARAMETERS DESCRIBED ABOVE. ONLY
ELECTRICALLY HEATED APPLIANCES ARE ACCEPTABLE EOR INSTALLATION. PRIOR TO OPERATION THE FIRE SUPPRESSION SYSTEM MUST BE CHARGED AND CERTIFIED BY
AN ANSUL® AUTHORIZED DISTRIBUTOR. ADEQUATE SIDE CLEARANCE MUST BE PROVIDED FOR SUPPLY CONNECTION AND SUPPRESSION MANUAL PULL ACCESS.
FXHAUST IS SHIPPED EOR HORIZONTAL DISCHARGE AND FIELD CONVERTIBLE EOR VERTICAL DISCHARGE
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