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Global Forms Administrator
A clear indication of the end of the record (data sheet package) required by GLPM, Par. 5.8

Global Forms Administrator
Identification of location where tests were performed, by name and address required by GLPM, Par. 5.1.3.  Applies to all UL locations.

Global Forms Administrator
Identification of Client, by name and address required by GLPM, Par. 5.1.1

Global Engineering Forms Group
Based on requirement in GLPM Par. 5.7


Global Engineering Forms Group
Based on requirement in GLPM, Par. 5.9


Global Engineering Forms Group
Based on requirement in GLPM Par.5.6 to provide correlation between tests and instrument information.


Global Engineering Forms Group
Optional use as comment or to define test parameters


Global Engineering Forms Group
Based on requirement in 5.7 of GLPM




Global Engineering Forms Group
Based on requirement in Par. 5.6.2 of GLPM and CIP Manual


Global Engineering Forms Group
Based on requirement in Par. 5.6.1 of GLPM and CIP Manual


Global Engineering Forms Group
Based on requirement in Par. 5.6 of GLPM and CIP Manual


Global Engineering Forms Group
Based on requirement in Par. 5.6.3 of GLPM and CIP Manual


Global Engineering Forms Group
Based on requirement in Par. 5.6.4 of GLPM and CIP Manual


Global Engineering Forms Group
Based on requirement in Par. 5.6.5 of GLPM and CIP Manual


Global Engineering Forms Group
Based on requirement in Par. 5.6.2 of GLPM, CIP Manual 

1.2.4.0.3 All instruments used to record test data or environmental conditions shall be recorded and correlation made between the test performed and specific instruments used. Information recorded shall include:
A.Instrument type.
B.Unique identification of instrument (e.g., manufacturer's name, model number, serial number, asset number).
C.Range utilized for multi-range equipment.
D.Last calibration and calibration due date.

2.2.6.0.3 All instruments used to record test data or environmental conditions shall be recorded and correlation made between the test performed and the specific instruments used. Information recorded shall include:
A.Instrument type.
B.Unique identification of instrument (e.g. manufacturer's name, model number, serial number, asset number).
C.Range utilized for multi-range equipment.
D.Last calibration and calibration due dates.
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After 4-Hour Idle and 2 Hours of Cooking at 520°F/271°C (Values in °F/°C)
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Oven Clearances How the Ovens are Tested

Verify the oven location has the following clearances on TurboChef ovens are evaluated according to UL. The

the top and each side. TurboChef ovens have built-in back evaluation entails placing the test oven in an environmental

bumpers that allow for the necessary spacing from the oven to chamber built to capture all emissions escaping during

the back wall. idle, cooking, and door-open conditions. During the

eight-hour test period, a typical worst-case food item is

Oven o Sides cooked continuously, and 100% of condensable and non-
Bullet 5"(127 mm) 2"(51 mm) condensable emissions from the product are collected and
a 47(102 mm) 2(51 mm) analyzed according to the EPA 202 Test Method. At the
Double Batch 2"(51 mm) 2(51 mm) conclusion of the test, the total concentration of particulate
Eco 5"(127 mm) 17(25 mm) matter (emissions) must be less than 5.0 mg/m? for the
EQcore/Encorel ({127 i), 2" i oven to be certified for ventless operation. Cooking devices
Fire 2"(51 mm) 2"(51 mm)

that measure above the 5.0 mg/m? threshold are considered

HhB 2 aaSly Gl to produce grease and must be installed under Type I

HhC 1618 10”(254 mm) 0" (0 mm) o . . .
ventilation, according to International Mechanical Code.

HhC 2020 10”(254 mm) 0”(0 mm)

HhC 2620 10”(254 mm) 0" (0 mm)

) e e TurboChef ovens are well below the 5.0 mg/m? threshold as

i1 (Panini, Sota / Séta Single 57 (127 mm) 17(25 mm)

Mag, Waterless Steamer) ShOWIl below.

i3 19”(483 mm) 2"(51 mm)

i5 19" (483 mm) 2"(51 mm)

Single Batch 2"(51 mm) 2"(51 mm) °

Tornado 4"(102 mm) 2" (51 mm)

Ventilation

TurboChef ovens must be installed in a well-ventilated space.
The space should have an exhaust rate of .70 cfm per square
foot of kitchen space and an additional 100 sq. ft. (9.3 m?)
of virtual space per ventless cooking appliance (TurboChef or

Emissions
mg/m*

h G HmB 15 13 Tomado Sota Eco HRC HRC HRC  Fre  Bullet Double Single

any ot er). 1618 2020 2620 Batch Batch
M Ventless Requirement 5 5 s 5 5 5 5 5 5 5 5 505 5
O Emissions 135 04 28 032 021 064 089 112 191 24 048 013 104 052

If the air inlet is for general exhaust, pursuant to requirements
for 507.2.2, paragraph 2, locate the air inlet above the center
point of each oven.

Contact Information
For questions regarding a ventless installation, email

The heat load from TurboChef ovens is mostly sensible. The
only latent heat present is due to evaporation during the
cooking process. When installing a TurboChef oven, the
space must have the following tons of AC per oven installed.

Oven Tons of AC

ventless.help@turbochef.com. For questions or concerns
regarding an existing installation, contact Customer Service

at 1.800.908.8726, Option 1.

Bullet 0.5
a 0.63
Double Batch 1.15
Eco 0.89
Encore/Encore 2 0.45
Fire 0.55
HhB 2 0.84
HhC 1618 1.00
HhC 2020 1.47
HhC 2620 1.82
i1 (Panini, Sota/ Sota Single Mag, 03
Waterless Steamer)

i3 0.9
i5 13
Single Batch 0.75
Tornado 0.58
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