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HOOD AND FAN SELECTION AND APPLICATION GUIDELINES 
 
NOTE: These guidelines are for general information only, and are not to be used in lieu of 
reference to governing local codes.  Additional information which may also be relevant is 
contained in national standards such as the International Mechanical Code published by the 
International Code Council, and NFPA 96 Standard for Ventilation Control and Fire Protection 
of Commercial Cooking Operations published by the National Fire Protection Association. 
 
HOOD TYPES 
 
Kitchen hoods can be categorized into two basic types: overhead canopies and backshelf or 
proximity hoods, and further subdivided within types based on details of design, operation 
and installation.  
 
CANOPY HOODS 
 
Canopy hoods can be classified by installation characteristics (i.e. installation against a wall 
(wall hood), installation as an island over a single line of cooking equipment (single island 
hood), or installation as an island over a double line of equipment placed back to back 
(double island hood). 
Within each classification there are several types of hoods available, each type exhibiting a 
different characteristic as to how make-up air to the kitchen space is handled. 
 
Energy Saving (Short Cycle) Hoods 
 
Energy saving hoods are used for grease exhaust applications and are designed to introduce 
filtered untempered outside air directly into the hood capture area.  This concept reduces the 
amount of air removed from the kitchen, thus saving energy during the heating and/or cooling 
seasons.  The amount of air which can be “short cycled” without affecting the capture of 
contaminants varies depending on the required exhaust air volume (often determined by local 
codes) and the amount of grease, heat and smoke generated by the cooking equipment.  
Since the requirement for tempered room air is reduced, smaller capacity heating and/or 
cooling equipment is required, reducing the overall system initial and operating costs.   
Note that the use of energy saving type hood is not recommended over open flame cooking 
equipment such as charbroilers, charcoal or wood fire cooking surfaces, etc.  These types of 
hoods are KEES models KS-100 (wall hood) and KSI-100 (island hood). 
 
Tempered Air (Compensating) Hoods 
 
Tempered air hoods are used for grease exhaust applications and are constructed to 
introduce tempered or non-tempered air directly into the kitchen through registers mounted in 
the face and/or bottom front of the hood.  Generally, this make-up air is supplied by a unit 
dedicated to the kitchen hood system.  These types of hoods are KEES models KS-200T, 
KS-300T and KS-400T (wall hoods) and KSI-200T, KSI-300T and KSI-400T (island hoods). 
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