=—=IMPERIAL

KITCHEN VENTILATION Power Choices

SINGLE BALANCED CENTRIFUGAL BLOWER
WITH “FREE-AIR” CHAMBER

BP1 - 635 CFM - VARIABLE SPEED MOTOR REQUIRES (1) 7” ROUND DUCT
Recommended for Standard Residential Cooking With A
Four or Five Burner Cooking Surface. Also with (30”) and Select (36”)
Professional Style Ranges.

DUAL BALANCED CENTRIFUGAL BLOWERS
WITH “FREE-AIR” CHAMBER
(Two Single Blowers JOINED Together Into ONE Exit)

BP 735 CFM & PS - 750 CFM - VARIABLE SPEED MOTOR REQUIRES
(1) 7” ROUND DUCT
Recommended for Use With Six Burner (36”) Professional Style Ranges.

TWIN (TW) CENTRIFUGAL BLOWERS
WITH “FREE-AIR” CHAMBERS
(Two Single Blowers with TWO Separate Exits)

PS1-TW—1270 CFM
BP1-TW - 1250 CFM
VARIABLE CONTROL MOTORS REQUIRES (2) 7”7 ROUND DUCTS
Recommended With Larger (48”+) Professional Style Ranges.

TURBO BLOWER

425 CFM @ 4.9 SONES
VARIABLE SPEED
REQUIRES (1) 7" ROUND DUCT
AVAILABLE ON N1900 SLIM LINE MODELS
Recommended for Standard Residential Cooking With A
Four or Five Burner Cooking Surface.

AIR-RING MOTORS

SD2 - 360 CFM - TWO SPEED MOTOR
SD4 - 430 CFM - VARIABLE SPEED MOTOR
REQUIRES (1) 77 ROUND DUCT

Recommended for Standard Residential
SD2 SD4 Cooking With A Four or Five Burner
Cooking Surface.




