
The NAKS Hanging Oven Ventless Hood delivers Type I grease and 
smoke capture for electric ovens: convection, conveyor, pizza ovens, 
popcorn machines and rotisseries with Ansul fire protection.  

Designed for modern, space-constrained  environments, 
this system enables commercial cooking in multi-story  
buildings, urban locations, and retrofit spaces, installed  
as an island hood or a wall hood. 

•	 Reduce HVAC costs versus traditional ducted exhaust
•	 No duct cleaning bills. Affordable and predictable 
	 filter costs 
•	 Avoid ventilation delays with fast 5–7 business day 
	 shipping (business days from order approval date)
•	 Triple filter technology traps grease particles, 
	 eliminates condensation, and reduces cooking odors

Next-Generation Hanging Ventless Hood System 
Install a Commercial Hood with Fire System Anywhere 

NO DUCTWORK        NO ROOF WORK        NO DELAYS

Phone:
(855) 853-9619

Email:
sales@naksinc.com

Text:
(206) 690-8429

Contact us for Quote Requests, Support, or All Other Inquiries

IMPORTANT! 
 ONLY FOR USE WITH ELECTRICAL APPLIANCES

ELECTRICAL  
EQUIPMENT ONLY!

Temperature Max: 550°F  Convection Ovens
Temperature Max: 550°F

Baking Ovens
Temperature Max: 550°F

Deck Ovens
Temperature Max: 550°F

Rotisseries
Temperature Max: 550°F

Combination Ovens
Temperature Max: 550°F

Popcorn Machines
Temperature Max: 550°F

Conveyor Ovens
Temperature Max: 550°F



Solve Ventilation Challenges Instantly

Easy-to-Install  Ventless Hood  Systems that Don’t  Require  
Roof Fans or Expensive Ductwork

18-gauge stainless steel with universal ceiling mount and skirt
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(855) 853-9619

Email:
sales@naksinc.com

Text:
(206) 690-8429

Contact us for Quote Requests, Support, or All Other Inquiries

HOOD MODEL

HOOD LENGTH

HOOD DEPTH

MINIMUM HOOD 
OVERHANG  
RIGHT AND LEFT 

MINIMUM FRONT 
OVERHANG

SKIRT LENGTH

SKIRT DEPTH

MAX DISTANCE 
ABOVE OVEN

MAX DISTANCE TO 
LOWEST OPENING 

SIZE OF COOKING 
DOOR OPENING

OVERALL HEIGHT
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36”
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Easy-Open Fire Door - Durable, easy-access door 
for quick inspection and simplified maintenance.

Optional Skirt  - Skirt is available based on dedicated 
space; installed in the field for a clean, finished look.

Convenient Power Switch -  On/Off switch for easy 
control and added safety.

Replaceable Grease Filters - High-efficiency 
baffle filters are removable for fast cleaning and  
long-lasting performance.

Safety Cage With Ventilated Perimeter and  
Access Opening - Protects internal components while 
ensuring proper airflow and easy access.

LED Lighting - LED lighting for increased visibility
of cooking surface.

Ansul Fire Suppression Nozzle - Pre-installed Ansul 
nozzle for automatic fire protection and code compliance.
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