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(160 pizzas)

Vent hood required

8 hours
(160 pizzas)

5.0 mg/m3 = EPA, 
NFPA, and UL Limit

8 hours
(1,700 sub-style 

sandwiches)

8 hours
(480 pizzas)

8 hours
(280 pizzas)
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ABOUT OUR PATENTED TECHNOLOGY
TurboChef® C3TM, i-SeriesTM, SǒtaTM, Tornado 2TM, High h 
Batch 2TM, and HhC 2020TM ovens are certified to operate 
ventless for all foods except “fatty raw proteins” (e.g., 
bone-in, skin-on chicken, raw hamburger, fat-laden 
steaks, etc.). This is because the ovens function as 
their own Type I hoods systems† due to our patented 
UL®-recognized integral recirculating airpath system, 
which catalytically scrubs grease and VOCs from the 
air and converts them into CO2 and H2O. As shown in 
the adjacent illustration, blower motors recycle air 
throughout the cook cavity (1) while the air is rapidly heated (2) and cleaned by an 
interior catalytic converter (3). On some oven models, air is further cleaned by catalysts 
in the vent tube (4) before being emitted into the environment. 

With over 80,000 ovens installed worldwide, our ventless technology has been tested 
and proven.

SUBMITTAL RECOMMENDATIONS*
1.	Determine which agency requires notification, i.e., health, building, or both.

2. Submit the appropriate package for your oven type. Submittal packages can be 		
	 located at www.turbochef.com/ventless.

3.	Include the following items:
	 a.	HVAC analysis demonstrating adequate cooling exists to offset the oven’s load.
	 b.	Your menu, as ventless operation is not supported when cooking fatty raw 		
		  proteins.

If you are unsure of your food type, require further assistance, or your request is rejected 
by local authorities and/or jurisdictions, email us at ventless.help@turbochef.com.

HOODS WASTE ENERGY
Why is ventless operation so important? Because 
hoods consume extra energy, drive up utility 
and installation costs, and restrict the ability 
to install the oven in a location that best suits 
your needs. Existing building HVAC is the most 
economical and environmentally-friendly way to 
offset sensible and latent heat loads produced 
by equipment ranging from copy machines to 
light-duty ovens, such as the ones produced by 
TurboChef. As shown adjacent, TurboChef ovens 
are well below the EPA, NFPA 96, and UL® limit for 
emissions requiring a vent hood.

* Ventless certification is for all food items except for foods classified as “fatty raw proteins.” Such foods include bone-in, skin-on chicken, 
raw hamburger meat, raw bacon, raw sausage, steaks, etc. If cooking these types of foods, consult local HVAC codes and authorities to 
ensure compliance with ventilation requirements. Ultimate ventless allowance is dependent upon AHJ approval, as some jurisdictions 
may not recognize the UL® certification or application.
† 

The HhC 2020 oven may require installation of additional fire suppression equipment at the discretion of local authorities or 
jurisdictions.
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Parameters (fixed)
	 Energy costs

	 Cook cycles per day

	 Typical cook time

	 Snooze idle time

	 Operating time

Data (analysis)
	 Warmup

		  Time

		  Power

		  Cost per day

	 Cooking

		  Time

		  Power

		  Cost per day

	 Snooze idle

		  Time

		  Power

		  Cost per day

	 Idle

		  Time

		  Power

		  Cost per day

Totals
	 Total cost per day

	 Total cost per month

	 Total cost per year

 
	 Average energy (cooking & idle)

	 Total energy

	 Total average power

	 Total environmental load

	 Average cooling requirement

 
$0.11 / kWhr

100

180 sec

N/A

12 hrs

 

 

15 min (0.25 hrs)

6,300 W

$0.18 / Day

 

300 min (5.00 hrs)

9,500 W

$5.44 / Day

 

N/A

N/A

N/A

 

405 min (6.75 hrs)

2,100 W

$1.62 / Day

 

        $7.25

   $217.45

$2,609.44

  

222,000 kJ

227,700 kJ

5,200 W

18.0 kBtu/hr

1.5 Tons of AC

i5TM

1 or 3 phase

 
$0.11 / kWhr

100

60 sec

2 hrs

12 hrs

 

 

15 min (0.25 hrs)

5,277 W

$0.15 / Day

 

100 min (1.67 hrs)

5,100 W

$0.97 / Day

 

120 min (2.00 hrs)

1,100 W

$0.25 / Day

 

485 min (8.08 hrs)

1,400 W

$1.30 / Day

 

    $2.67

  $80.23

$962.75

  

71,340 kJ

76,089 kJ

1,761 W

6.0 kBtu/hr

0.5 Tons of AC

Tornado 2TM†

1 phase

*Values listed are approximations only.
†ASTM energy report is available.

 
$0.11 / kWhr

70

180 sec

N/A

12 hrs

 

 

15 min (0.25 hrs)

5,200 W

$0.15 / Day

 

210 min (3.50 hrs)

4,800 W

$1.93 / Day

 

N/A

N/A

N/A

 

495 min (8.25 hrs)

1,500 W

$1.42 / Day

 

        $3.49

   $104.77

$1,257.28

  

105,030 kJ

109,710 kJ

2,540 W

8.7 kBtu/hr

0.7 Tons of AC

HhB 2TM†

1 or 3 phase
HhC 2020TM

3 phase

 
$0.11 / kWhr

N/A

3 hrs

3 hrs

12 hrs

 

 

10 min (0.17 hrs)

14,000 W

$0.26 / Day

 

180 min (3.00 hrs)

9,200 W

$3.04 / Day

 

180 min (3.00 hrs)

4,500 W

$1.49 / Day

 

350 min (5.83 hrs)

6,750 W

$4.33 / Day

 

        $9.11

   $273.27

$3,279.21

  

241,110 kJ

249,510 kJ

5,776 W

19.7 kBtu/hr

1.6 Tons of AC

HVAC Requirements per Operating Time*

The above information is provided for planning purposes only. To obtain an application-specific energy analysis, please contact TurboChef at 1-800-90turbo.

 
$0.11 / kWhr

100

180 sec

N/A

12 hrs

 

 

15 min (0.25 hrs)

4,000 W

$0.11 / Day

 

300 min (5.00 hrs)

5,700 W

$3.14 / Day

 

N/A

N/A

N/A

 

405 min (6.75 hrs)

1,600 W

$1.19 / Day

 

        $4.43

   $132.89

$1,594.80

  

141,480 kJ

144,972 kJ

3,400 W

18.0 kBtu/hr

1.0 Tons of AC

i3TM

1 or 3 phase

 
$0.11 / kWhr

100

90 sec

N/A

12 hrs

 

 

15 min (0.25 hrs)

5,100 W

$0.14 / Day

 

135 min (2.25 hrs)

6,100 W

$1.75 / Day

 

N/A

N/A

N/A

 

555 min (9.25 hrs)

1,100 W

$1.17 / Day

 

        $3.06

      $91.79

$1,101.54

  

91,520 kJ

96,120 kJ

2,225 W

7.6 kBtu/hr

0.6 Tons of AC

C3/DTM

1 or 3 phase

 
$0.11 / kWhr

100

45 sec

N/A

12 hrs

 

 

15 min (0.25 hrs)

3,900 W

$0.11 / Day

 

75 min (1.25 hrs)

2,800 W

$0.40 / Day

 

N/A

N/A

N/A

 

630 min (10.50 hrs)

750 W

$0.90 / Day

 

    $1.42

  $42.46

$509.51

  

40,950 kJ

44,460 kJ

3,510 W

3.51 kBtu/hr

0.3 Tons of AC

SǒtaTM

1 or 3 phase

Energy Costs per Oven
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Global Operations
4240 International Pkwy

Suite 105
Carrollton, Texas 75007 USA

TurboChef Europe
Business & Technology Centre

Bessemer Drive
Stevenage

Hertfordshire SG1 2DX
United Kingdom

+44 (0) 845-602-1544

For further information, call or email:

Customer Service and Technical Support 
at 1-800-90TURBO (1-800-908-8726)

International +1 214-379-6000

Domestic Orders at
orders@turbochef.com

International Orders at
internationalorders@turbochef.com

Sales and Marketing at 
1-800-90TURBO (1-800-908-8726)

Ventless Support at 
ventless.help@turbochef.com

Parts at 
parts@turbochef.com

or visit turbochef.com




