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Project _______________________________________________________

Item No. ______________________________________________________

Quantity ___________________________________________________________________________

EXTERIOR CONSTRUCTION
n  Powder coated (RAL-3020 - Traffic Red), corrosion-resistant steel 
 outer wrap and door 
n  430 stainless steel construction

INTERIOR CONSTRUCTION
n   430 stainless steel interior
n Double wall insulated cooling construction

STANDARD FEATURES
n   Fits up to a 14-inch thin or thick dough pizza
n   Integral catalytic converter for ventless operation
n   Removable bottom access panel for easy cleaning
n   Independent top and bottom electronic temperature control
n   Top and bottom convection motors
n   6 preset timers
n   Includes plug and cord (6 ft. nominal)
n   Warranty – 1 year parts and labor

COMES WITH STANDARD ACCESSORIES
n  1 Stainless Steel Paddle 
n  2 14-inch Aluminum Pizza Screens

COLOR OPTIONS (call for availability)
n  Standard Color: Traffic Red (RAL-3020)
n  Yellow Green (RAL-6018)
n  Pure White (RAL-9010)
n  Jet Black (RAL-9005)
n  Blue (RAL-Custom TurboChef Blue)

1. Convection Fans
2. Heaters
3. Convection Airflow
4. Catalytic Converter
5. Insulated Cooling

THE FireTM

PERFORMANCE
The TurboChef Fire provides the artisan-
hearth style pizza experience anywhere.  
Cooking at 842°F/450°C, the Fire can cook 
14-inch fresh dough pizzas in as little as 90 
seconds. The oven is small and ventless, so 
it can be placed virtually anywhere without 
type I or type II ventilation.

1. Convection Fans
2. Heaters
3. Convection Air�ow
4. Catalytic Converter
5. Insulated Cooling
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VENTILATION
n UL (KNLZ) listed for ventless
  operation.† 

n EPA 202 test (8 hr):
   -  Product: Pepperoni Pizzas
  -  Results: 0.48 mg/m3

  -  Ventless Requirement: <5.00 mg/m3

n Internal catalytic filtration to limit smoke, 
grease, and odor emissions.

FIRE
TM

DOC-1429/Revision F/
January 2015

This product conforms to the ventilation recommendations set forth by NFPA96 using 
EPA202 test method. 
†  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. If you have questions regarding ventless certifications or local codes please 
 email ventless.help@turbochef.com

TurboChef reserves the right to make substitutions of components or change specifications without prior notice.
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DIMENSIONS

Height 21.70” 551 mm

with legs 22.70” 576.6 mm

Width 19.01” 482.9 mm

Depth (footprint) 18.55” 471.2 mm

with door closed 24.39” 619.5 mm

with door open 26.47” 672.3 mm

Weight 75 lb. 34 kg

Cook Chamber  

Width 14.75” 375 mm

Depth 14.75” 375 mm

Wall Clearance  (Oven not intended for built-in installation) 

Top 2” 51 mm

Sides 2” 51 mm

Back 0” 0 mm

SHIPPING INFORMATION
All ovens are packaged in a triple-wall corrugated box banded to a wooden skid.

Box size (including skid):  26.13” (664 mm) x 22.25” (565 mm) x 27.63” (702 mm)
Item class: 85 NMFC #26770 HS code 8419.81

Approximate boxed weight: 102 lb. (46 kg)

Minimum entry clearance required for box: 22.75” (578 mm)

TurboChef recommends installing a type D circuit breaker for all installations.

SHORT FORM SPECIFICATIONS
Provide TurboChef Fire countertop oven. The Fire oven cooks artisan and 
traditional style pizzas up to 14 inches. The Fire oven allows an operator to 
independently control the top and bottom temperature in the cavity which 
ensures precise delivery of top and bottom heat. Additionally, it features 6 preset 
timers. The Fire oven uses TurboChef catalytic technology in order to eliminate 
smoke and grease during operation, allowing the oven to be UL®-certified for 
ventless operation. The exterior and interior are constructed with 430 stainless 
steel. The outer wrap and door are available in six powder-coated colors (red, 
green, black, white, or blue). 

12.2” (309.9 mm)

2” (50.8 mm)
5.1” 

(129.5 mm)

13.42” (340.9 mm)

19.01” (482.9 mm)

19.01” (482.9 mm)
2.35” (59.7 mm)

22.8”
(579.1 mm)

22.7”
(576.6 mm)

2.35” (59.7 mm)

26.47” (672.3 mm)
24.39” (619.5 mm)

10.95” (278.1 mm)
18.11” (460 mm)18.55” (471.2 mm)

NORTH AMERICA
FRE-9500-1:  Red (RAL 3020)
FRE-9500-2:  Green (RAL 6018)
FRE-9500-4:  White (RAL 9010)
FRE-9500-5:  Black (RAL 9005)
FRE-9500-6:  Blue (Custom)

Voltage 208 / 240 VAC

Watts 3700 / 4800 W

Frequency 50 / 60 Hz

Breakers 30 Amp

Input Current 17.5 - 20.5 Amp

Phase 1 Phase

EUROPE/ASIA/SOUTH AMERICA
FRE-9500-7-UK: Red (RAL 3020)
FRE-9500-8-UK: Green (RAL 6018)
FRE-9500-10-UK: White (RAL 9010)
FRE-9500-11-UK: Black (RAL 9005)
FRE-9500-12-UK: Blue (Custom)

Voltage 230 VAC

Watts 4500 W

Frequency 50 / 60 Hz

Breakers 32 Amp

Input Current 17.5 - 20.5 Amp

Phase 1 Phase

FRE-9500-25-EW: Red (RAL 3020)
FRE-9500-26-EW: Green (RAL 6018)
FRE-9500-28-EW: White (RAL 9010)
FRE-9500-29-EW: Black (RAL 9005)
FRE-9500-30-EW: Blue (Custom)

Voltage 380-415 VAC

Watts 4510/4940 W

Frequency 50 / 60 Hz

Breakers 20 Amp

Input Current 11.5/1.4/9.2 Amp

Phase 3 Phase

AUSTRALIA
FRE-9500-19-AU: Red (RAL 3020)
FRE-9500-20-AU: Green (RAL 6018)
FRE-9500-22-AU: White (RAL 9010)
FRE-9500-23-AU: Black (RAL 9005)
FRE-9500-24-AU: Blue (Custom)

Voltage 380-415 VAC

Watts 4510/4940 W

Frequency 50 / 60 Hz

Breakers 20 Amp

Input Current 11.5/1.4/9.2 Amp

Phase 3 Phase

TurboChef Global Operations   
2801 Trade Center Drive / Carrollton, Texas 75007 USA

US: 800.90TURBO (800.908.8726) / International: +1 214.379.6000
Fax: +1 214.379.6073 / turbochef.com

IEC 60309

Clipsal 5-pin

NEMA 6-30P

IEC 309, 5-pin

FI
RE

TM

© 2014-2015 TurboChef Technologies, Inc.
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Commercial Convection Oven
with Integral Systems for Limiting

the Emissions of Grease Laden Air
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2014-06-10 
 
Mr. David Castillo 
Turbochef Technologies Inc 
4240 International Pky 
Carrollton, TX 75007 
Suite 105 
 
E-mail: David.Castillo@turbochef.com 
 
Our Reference: File E151487, Project 4786393525.3 
Your Reference: D Castillo 22APR2014 
Subject: E151487 - COMPLEMENTARY LISTING FOR MODEL FIRE PIZZA OVEN 

Mr. Castillo: 
 
Per your request, project 4786393525.3 was opened for the evaluation of grease-laden vapors produced by the Model 
FIRE Pizza oven.  The scope of the project was to test this model in accordance with EPA Method 202 test guidelines 
to demonstrate compliance with UL710B, the Standard for Recirculating Systems, Sec. 17 and NFPA96, the Standard 
for Ventilation Control and Fire Protection of Commercial Cooking Operations, paragraph 4.1.1.2 for Complimentary 
Listing under UL's KNLZ category.  The test was conducted at our facility in Northbrook, IL on May 16th, 2014.  This 
letter will report the results of the EPA202 test. 
 
For the record, the test was conducted on the FIRE Pizza oven, cooking thawed 12 in. pepperoni pizzas (Tombstone, 
with 19 pepperonis per pizza) as specified in Appendix A.  Please see the attached page (Appendix A) for the test 
method and results of the tests.  The results are considered to comply with UL710B, Section 17 and NFPA96, 
paragraph 4.1.1.2 since the measured values were less than the 5 mg/m3 limit.  
 
Due to the Safety evaluation (4786393525.1) not being completed, this letter will serve to report that all tests on the 
subject product have been completed with acceptable results.  After the successful completion of the safety project 
4786393525.1, a Service Request will be opened to add the Complementary Listing to the Model FIRE Pizza oven.  All 
information generated will be retained for future use.  This concludes all work associated with project 4786393525.3 and 
we are therefore closing this project.  Our Accounting Department has been instructed to bill you for all charges 
incurred. 
 
Should you have any questions or comments concerning the above, please feel free to contact the undersigned. 
 
Any information and documentation involving UL Mark services are provided on behalf of UL LLC or any authorized 
licensee of UL. 
 
 
Sincerely, Reviewed by: 

 

Bill Morler  Fred Zaplatosch 
Sr. Project Engineer Sr. Staff Engineer 
Tel:  847-664-1852 E-mail: fred.zaplatosch@ul.com 
E-mail:  William.Morler@ul.com  
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A P P E N D I X:  A 
 

TEST FOR EVOLUTION OF SMOKE OR GREASE-LADEN AIR: 
  

The Turbochef model Fire Pizza oven was tested using the method derived from EPA Method 
202.   
 

A 12 in. by 6 in. rectangular, 108 in. tall sheet metal stack was constructed on top of a sheet 
metal hood and mounted above the exhaust vent of the induction cooker.  A sampling port was located 
approximately 80 in. downstream from the hood exhaust, at which point it was determined there was 
laminar flow.  The hood exhaust was maintained at 500 CFM throughout the duration of testing.  The 
sampler was assembled and an out of stack filter was used.  A pre-leak check was conducted and 
determined to be < 0.02 ft/min.  Sampling was done at 8 traverse points. 

The oven with integral system was operated normally by cooking the following foods: 
 

12 in. pepperoni pizza (Tombstone, with 19 pepperonis per pizza), each cooked for 1 minutes 
with 50 seconds between loads for 8 hours (total of  222  pizzas).  Oven was set to maintain 725°F upper 
heat and 700°F Lower heat 

Temp Event # % Time. % Top  
Fan heat 

% Bottom 
Fan heat 

% Microwave 
Energy  

 N/A °F 1 110sec 725°F 700°F N/A 
 2     

 
During the cooking operation, it was noted whether or not visible effluents evolved from the air 

exhaust of the hood.  Gauge, meter and temperature readings were taken and recorded every 10 min.  
After cooking, the condition of the duct was noted and a post-leak check was conducted and determined 
to be < 0.02 ft³/min. 

 
After being allowed to cool, the sampling equipment was disassembled; the filter was removed, 

and placed into a sample container labeled No. 1.  The liquid in impingers Nos. 1, 2, and 3 were 
volumetrically measured and transferred to sample container No. 3.  The silica gel and impinger No. 4 
was transferred to sample container No. 5.  The nozzle, probe and impingers were rinsed three times with 
water and the rinse was added to container No. 3.  These parts were also rinsed three times with acetone 
and transferred to container No. 4.  All additional inter surfaces of the sampling terrain glassware were 
rinsed with methylene chloride three times; the rinse was transferred to container No. 6.  A blank of 
acetone approximately equivalent to the amount used for rinses was aliquoted into container No. 2, the 
same was done for the distilled de-ionized water and methylene chloride except that these were aliquoted 
into their own individual containers labeled No. 7 and 8 respectively.  All containers were properly labeled 
and sealed, then the liquid levels in all the containers were marked. 
  

The analysis phase was done in accordance with EPA Method 202, using the out of stack filter. 
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RESULTS: 
 

There was no visible smoke emitted from the exhaust of the hood during the normal cooking 
operation of the Model FIRE Pizza oven.  There was no noticeable amount of smoke accumulated in the 
test room after 8 hours of continuous cooking.  
  

The total amount of grease-laden effluents collected by the sampling equipment for the Model 
FIRE Pizza oven was found to be 0.48 mg/m³, which is less than 5 mg/m³ limit.
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NOTICE OF COMPLETION 

AND 
AUTHORIZATION TO APPLY THE UL MARK 

 

This is an electronically generated letter. Signatures are not required for this document to be valid. Page 1 of 1 

 
08/29/2014  

Turbochef Technologies Inc 
Mr. DAVID CASTILLO 
Suite 110 
2801 Trade Ctr 
Carrollton Tx 75007, Us 
 
 
Our Reference: File E151487, Vol. TO BE 

DETERMINED  
Project Number  4786393525  

Your Reference: David Castillo - 22Apr2014  
Project Scope: TSQT, Sanitation - - E151487 V1 new sec: USL-CNL, sanitation on new model oven  
 
Dear Mr. DAVID CASTILLO: 
 

Congratulations!  UL's investigation of your product(s) has been completed under the above Reference Number and 
the product was determined to comply with the applicable requirements.  This letter temporarily supplements the UL 
Follow-Up Services Procedure and serves as authorization to apply the UL Mark at authorized factories under UL's 
Follow-Up Service Program.  To provide your manufacturer(s) with the intended authorization to use the UL Mark, 
you must send a copy of this notice to each manufacturing location currently authorized under File E151487, Vol. TO 
BE DETERMINED. 
 
Records in the Follow-Up Services Procedure covering the product are now being prepared and will be sent in the 
near future.  Until then, this letter authorizes application of the UL Mark for 90 days from the date indicated above. 
 
Additional requirements related to your responsibilities as the Applicant can be found in the document “Applicant 
responsibilities related to Early Authorizations” that can be found at the following web-site: 
http://www.ul.com/EAResponsibilities 
 
Any information and documentation provided to you involving UL Mark services are provided on behalf of UL LLC 
(UL) or any authorized licensee of UL. 
 
We are excited you are now able to apply the UL Mark to your products and appreciate your business.  Feel free to 
contact me or any of our Customer Service representatives if you have any questions. 
 
 
 
Very truly yours, Reviewed by: 
  
Brandon T. Gray William R. Carney 
847-664-3766  847/664-1088 
Staff Engineer Chief Engineer Director I 
Brandon.T.Gray@ul.com  William.R.Carney@ul.com  
  
    
  
 
NBK9D8D-2DEEAC 
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NOTICE OF COMPLETION 

AND 
AUTHORIZATION TO APPLY THE UL MARK 

 

This is an electronically generated letter. Signatures are not required for this document to be valid. Page 1 of 1 

 
08/11/2014  

Turbochef Technologies Inc 
Mr. DAVID CASTILLO 
Suite 110 
2801 Trade Center 
Carrollton TX 75007 
 
 
Our Reference: File E151487, Vol. 2 Project Number  4786393525  
Your Reference: David Castillo – 22 April 2014  
Project Scope: KNGT, UL 197 - E151487 V2 New Sec: USL-CNL, Commercial Pizza Oven, Model “Fire”  
 
Dear Mr. DAVID CASTILLO: 
 

Congratulations!  UL's investigation of your product(s) has been completed under the above Reference Number and 
the product was determined to comply with the applicable requirements.  This letter temporarily supplements the UL 
Follow-Up Services Procedure and serves as authorization to apply the UL Mark at authorized factories under UL's 
Follow-Up Service Program.  To provide your manufacturer(s) with the intended authorization to use the UL Mark, 
you must send a copy of this notice to each manufacturing location currently authorized under File E151487, Vol. 2. 
 
Records in the Follow-Up Services Procedure covering the product are now being prepared and will be sent in the 
near future.  Until then, this letter authorizes application of the UL Mark for 90 days from the date indicated above. 
 
Additional requirements related to your responsibilities as the Applicant can be found in the document “Applicant 
responsibilities related to Early Authorizations” that can be found at the following web-site: 
http://www.ul.com/EAResponsibilities 
 
Any information and documentation provided to you involving UL Mark services are provided on behalf of UL LLC 
(UL) or any authorized licensee of UL. 
 
We are excited you are now able to apply the UL Mark to your products and appreciate your business.  Feel free to 
contact me or any of our Customer Service representatives if you have any questions. 
 
 
 
Very truly yours, Reviewed by: 
  
Rick Rynkiewicz William R. Carney 
847-664-2631  847/664-1088 
Senior Staff Engineer Chief Engineer Director I 
Richard.P.Rynkiewicz@ul.com  William.R.Carney@ul.com  
  
    
  
 
NBK9D8D-63AA76 
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KNGT.E319600
Commercial Cooking Appliances

Page Bottom

Commercial Cooking Appliances

See General Information for Commercial Cooking Appliances

TURBOCHEF TECHNOLOGIES INC E319600
4240 INTERNATIONAL PKWY STE 105
CARROLLTON, TX 75007-1985 USA

Ovens, Model(s) "Fire".

Some models may also have Food Service Equipment, Sanitation Certification.

Last Updated on 2014-08-23

Questions? Print this page Terms of Use Page Top

© 2014 UL LLC

When the UL Leaf Mark is on the product, or when the word "Environment" is included in the UL Mark, please search the UL Environment
database for additional information regarding this product's certification.

The appearance of a company's name or product in this database does not in itself assure that products so identified have been manufactured
under UL's Follow-Up Service. Only those products bearing the UL Mark should be considered to be Certified and covered under UL's Follow-Up
Service. Always look for the Mark on the product.

UL permits the reproduction of the material contained in the Online Certification Directory subject to the following conditions: 1. The Guide
Information, Assemblies, Constructions, Designs, Systems, and/or Certifications (files) must be presented in their entirety and in a non-
misleading manner, without any manipulation of the data (or drawings). 2. The statement "Reprinted from the Online Certifications Directory
with permission from UL" must appear adjacent to the extracted material. In addition, the reprinted material must include a copyright notice in
the following format: "© 2014 UL LLC".
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[Heaters and Heating Equipment] (Heaters, Cooking Appliances) Commercial
Cooking Appliances

See General Information for Heaters, Cooking Appliances

USE AND INSTALLATION

This category covers cooking equipment intended for commercial indoor use, such as coffee machines, espresso coffee makers (single or
grouped dispensers), conductive cookers, food warmers including heated food servers, fryers, griddles, nut warmers, ovens, popcorn machines,
steam kettles, ranges, and other appliances for use in commercial kitchens, restaurants, or other business establishments where food is
dispensed.

This category also covers custom-built food preparation and/or serving equipment consisting of drop-in components, shelf heaters, plate
warmers, lighted and/or heated food displays, etc.

These appliances are intended for commercial use in unclassified locations in accordance with ANSI/NFPA 70, "National Electrical Code" (NEC),
and are intended to be installed in accordance with ANSI/NFPA 96, "Standard for Ventilation Control and Fire Protection of Commercial Cooking
Operations."

Commercial cooking appliances of certain types are designed for permanent connection to water supply and sewer lines at the point of
installation. Authorities Having Jurisdiction should be consulted as to the requirements for this equipment with respect to sanitation and
connection to water supply and waste disposal lines.

If a product is suitable for built-in installation, side-by-side mounting or stacking, it is indicated in the installation instructions.

Certain appliances covered under this category have also been investigated for use aboard marine vessels over 65 ft in length as covered by
USCG, Electrical Engineering Regulations Subchapter J, CG-259, (46 CFR Parts 110-113). Such appliances are identified by UL's Marine
Certification Mark.

REBUILT PRODUCTS

This category also covers commercial cooking equipment that is rebuilt by the original manufacturer or another party having the necessary
facilities, technical knowledge and manufacturing skills. Rebuilt commercial cooking equipment is rebuilt to the extent necessary by disassembly
and reassembly using new or reconditioned parts. Rebuilt commercial cooking equipment is subject to the same requirements as new
commercial cooking equipment.

PRODUCT MARKINGS

In cases where the nature or construction of equipment is such that special precautions beyond the requirements of the NEC must be observed
in installation or use, suitable warnings or special instructions are marked on the equipment.

Appliances covered under this category are suitable for wiring with either copper or aluminum power supply conductors, unless marked "Use
Copper Wire Only For Power Supply Connections."

PRODUCT IDENTITY

One of the following product identities appears on the product: 

    Commercial Cooking Appliance 

    Cooking Appliance 

Other product identities may be used as shown in the individual certifications. 

For rebuilt products, the word "Rebuilt," "Refurbished" or "Remanufactured" precedes the product identity.

RELATED PRODUCTS

For similar types of gas-fired food service equipment intended for commercial use, see Gas-fired Food Service Equipment (LGQX).

For cooking oil filters that are not an integral part of another appliance, see Filters for Cooking Oil, Commercial (KNRF).

Appliances provided with integral ventilation or recirculating equipment have been investigated to the requirements contained in UL 710B,
"Recirculating Systems," and are covered under Commercial Cooking Equipment with Integral Recirculating Ventilation Systems (KNKG).

See Lead Content Verification of Products in Contact with Potable Water (QNVB).
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ADDITIONAL INFORMATION

For additional information, see Heaters and Heating Equipment (KKBV), Electrical Equipment for Use in Ordinary Locations (AALZ), and Heating,
Cooling, Ventilating and Cooking Equipment (AAHC).

REQUIREMENTS

The basic standard used to investigate products in this category is ANSI/UL 197, "Commercial Electric Cooking Appliances."

Appliances with an integral cooking-oil filter have also been investigated to ANSI/UL 1889, "Commercial Filters for Cooking Oil."

Some products covered under this category have also been investigated to NSF/ANSI 4, "Commercial Cooking, Rethermalization and Powered
Hot Food Holding and Transport Equipment."

UL MARK

The Certification Mark of UL on the product is the only method provided by UL to identify products manufactured under its Certification and
Follow-Up Service. The Certification Mark for these products includes the UL symbol, the words "CERTIFIED" and "SAFETY," the geographic
identifier(s), and a file number.

Additional Certification Markings

For those products which are also certified by UL to NSF/ANSI 4, the statement "ALSO CERTIFIED TO NSF/ANSI 4" is included on the product. 

Alternate UL Mark

The Listing Mark of UL on the product is the only method provided by UL to identify products manufactured under its Listing and Follow-Up
Service. The Listing Mark for these products includes the UL symbol (as illustrated in the Introduction of this Directory) together with the word
"LISTED," a control number, and the product name "Commercial Cooking Appliance" or "Cooking Appliance," or other appropriate product name
as shown in the individual Listings.

For rebuilt products the word "Rebuilt," "Refurbished" or "Remanufactured" precedes the product name.

Combination Listing/Classification Mark — A Listing Mark combined with a Classification Mark is provided on products that have additionally
been investigated to NSF/ANSI 4. The combined Listing/Classification Mark consists of the Listing Mark elements detailed above, the EPH Mark,
and the text "ANSI/NSF 4." The EPH Mark includes, within a triangle, the UL symbol, the word "CLASSIFIED" above the UL symbol, and the
letters "EPH" below the UL symbol.

* * * * * * * * * * * * * * * * * * * * * * * * *

UL, in performing its functions in accordance with its objectives, does not assume or undertake to discharge any responsibility of the
manufacturer or any other party. UL shall not incur any obligation or liability for any loss, expense or damages, including incidental or
consequential damages, arising out of or in connection with the use, interpretation of, or reliance upon this Guide Information.

Last Updated on 2013-05-16

Questions? Print this page Terms of Use Page Top

© 2014 UL LLC

When the UL Leaf Mark is on the product, or when the word "Environment" is included in the UL Mark, please search the UL Environment
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UL® (KNLZ)
Emissions by Product

Ventless Requirement: <5.00 mg/m³
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Product Cooked Per 8‐hour Period 180 240 160 160 280 272 222 190 311 480 576
Emissions 1.35 2.8 0.32 0.21 0.64 0.13 0.48 0.4 1.12 1.91 2.4
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Fire (208V) ENERGY ESTIMATE ASTM METHOD
Changeable Parameters
Operating Time 12 Hours 
Energy Costs $0.11 kWHr
Snooze Mode 0.00 Hours 
Cook Cycles/Day 50 Cooks/Day

Typical Cook Time 120 Seconds

Do Not Change the following values

Time (min) Power (Watts)  Cost/Day Balance of Time (hrs)
Warm up 10 3500 $0.07 11.83

Cooking 100 3000 $0.57 10.17
Snooze Idle 0 0 $0.00 10.17

Idle 610 1690 $1.97 0
Total/Day $2.61 Yearly 

Total/Month $78.27 $939.19

HVAC Requirements Per Operating Time -- Note: Approximations Only

Average Energy Cooking And Idle (J)
Warmup Energy 

(J)
Total Energy 

(J)
Total average 

Power (W)
Total Environmental 

Load kBtu/hr

Average 
Cooling 

Requirement 
(ton of AC)

79,854,000 2,100,000 81,954,000 1,897 6.47 0.54
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Fire (240V) ENERGY ESTIMATE ASTM METHOD
Changeable Parameters
Operating Time 12 Hours 
Energy Costs $0.11 kWHr
Snooze Mode 0.00 Hours 
Cook Cycles/Day 50 Cooks/Day

Typical Cook Time 120 Seconds

Do Not Change the following values

Time (min) Power (Watts)  Cost/Day Balance of Time (hrs)
Warm up 10 3800 $0.07 11.83

Cooking 100 2470 $0.47 10.17
Snooze Idle 0 0 $0.00 10.17

Idle 610 1800 $2.10 0
Total/Day $2.64 Yearly 

Total/Month $79.25 $950.95

HVAC Requirements Per Operating Time -- Note: Approximations Only

Average Energy Cooking And Idle (J)
Warmup Energy 

(J)
Total Energy 

(J)
Total average 

Power (W)
Total Environmental 

Load kBtu/hr

Average 
Cooling 

Requirement 
(ton of AC)

80,700,000 2,280,000 82,980,000 1,921 6.55 0.55
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TM

Fire Oven Surface Temperatures
TURBOCHEF TECHNOLOGIES, INC.

This document illustrates the surface temperature testing data reported for the TurboChef Fire oven. Measurements were recorded 
after six hours of idle. The top oven temperature was set to 650°F/343°C and the bottom oven temperature was set to 750°F/399°C 
for the duration of the test.

After 6-hour Idle at 650°F (top) and 750°F (bottom)

After 6-hour Idle at 343°C (top) and 399°C (bottom)

 64 55 43 43 65 45 45 55

74 76 50 81 81 66 61 76

90 88 90 99 101 82 77 94

 96 98 97 107 116 97 93 95

 96 99 98 108 121 106 96 99 

 96 98 99 104 117 107 103 103 
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 81 86 92 93 92 101 105 105

 67 69 67 74 68 79 87
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 37 41 43 42 43 42 44

 64 55 43 43 65 45 45 55
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90 88 90 99 101 82 77 94
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 81 86 92 93 92 101 105 105

 67 69 67 74 68 79 87

 47 50 55 49 49 21 53

 37 41 43 42 43 42 44

 52 45 43 41 43 44 51 47

 59  54 58 63 65 70 78 70

87 67 77 87 84 85 87 79

 82 90 103 115 102 93 90 84

77 92 106 125 105 94 89 81

88 95 108 120 104 93 85 97

 112 96 122 112 100 92 83 73

120 110 118 105 95 90 80 73

95 104 105 89 88 80 73 69

  93 88 66 65 60 52 49

  55 52 48 48 45 43 41

  45 44 41 40 38 39 37

 52 45 43 41 43 44 51 47

 59  54 58 63 65 70 78 70

87 67 77 87 84 85 87 79
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77 92 106 125 105 94 89 81

88 95 108 120 104 93 85 97
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95 104 105 89 88 80 73 69
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44       41

55 61 68 52 61 54 57 52
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 82       77

 80       88
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54       52

44       41

 147 131 109 109 149 113 113 131

 165 169 122 178 178 151 142 169

 194 190 194 210 214 180 171 201

 205 208 207 225 241 207 199 203

 205 210 208 226 250 223 205 210

 205 208 210 219 243 225 217 217

 199 207 208 216 250 252 261 268

 196 205 207 210 221 243 239 248

 178 187 198 199 198 214 221 221

 153 156 153 165 154 174 189

 117 122 131 120 120 124 127

 99 106 109 108 109 108 111

 147 131 109 109 149 113 113 131

 165 169 122 178 178 151 142 169

 194 190 194 210 214 180 171 201

 205 208 207 225 241 207 199 203

 205 210 208 226 250 223 205 210

 205 208 210 219 243 225 217 217

 199 207 208 216 250 252 261 268

 196 205 207 210 221 243 239 248

 178 187 198 199 198 214 221 221

 153 156 153 165 154 174 189

 117 122 131 120 120 124 127

 99 106 109 108 109 108 111

 126 113 109 106 109 111 124 117

 138 129 136 145 149 158 172 158

 189 153 171 189 183 185 189 174

 180 194 217 239 216 199 194 183

 171 198 223 257 221 201 192 178

 190 203 226 248 219 199 185 207

 234 205 252 234 212 198 181 163

 248 230 221 192 190 176 163 156

 203 219 221 192 190 176 163 156

  199 190 151 149 140 126 120

  131 126 118 118 113 109 106

  113 111 106 104 100 102 99

 126 113 109 106 109 111 124 117

 138 129 136 145 149 158 172 158

 189 153 171 189 183 185 189 174

 180 194 217 239 216 199 194 183

 171 198 223 257 221 201 192 178

 190 203 226 248 219 199 185 207

 234 205 252 234 212 198 181 163

 248 230 221 192 190 176 163 156

 203 219 221 192 190 176 163 156

  199 190 151 149 140 126 120

  131 126 118 118 113 109 106

  113 111 106 104 100 102 99

 131 142 154 126 142 129 135 126

 144 160 154 165 162 149 147 138

 169 194 194 190 192 176 172 189

 192 226 219 190 226 196 190 180

 180       171

 176       190

 232 217 255 279 267 257 226 234

 210 235 228 234 214 248 212 248

 198 214 219 228 221 216 203 223

 190 207 212 219 212 207 207 198

 129       126

 111       106

 131 142 154 126 142 129 135 126

 144 160 154 165 162 149 147 138

 169 194 194 190 192 176 172 189

 192 226 219 190 226 196 190 180

 180       171

 176       190

 232 217 255 279 267 257 226 234

 210 235 228 234 214 248 212 248

 198 214 219 228 221 216 203 223

 190 207 212 219 212 207 207 198

 129       126

 111       106

 147 131 109 109 149 113 113 131

 165 169 122 178 178 151 142 169

 194 190 194 210 214 180 171 201

 205 208 207 225 241 207 199 203

 205 210 208 226 250 223 205 210

 205 208 210 219 243 225 217 217

 199 207 208 216 250 252 261 268

 196 205 207 210 221 243 239 248

 178 187 198 199 198 214 221 221

 153 156 153 165 154 174 189

 117 122 131 120 120 124 127

 99 106 109 108 109 108 111

 147 131 109 109 149 113 113 131

 165 169 122 178 178 151 142 169

 194 190 194 210 214 180 171 201

 205 208 207 225 241 207 199 203

 205 210 208 226 250 223 205 210

 205 208 210 219 243 225 217 217

 199 207 208 216 250 252 261 268

 196 205 207 210 221 243 239 248

 178 187 198 199 198 214 221 221

 153 156 153 165 154 174 189

 117 122 131 120 120 124 127

 99 106 109 108 109 108 111

 126 113 109 106 109 111 124 117

 138 129 136 145 149 158 172 158

 189 153 171 189 183 185 189 174

 180 194 217 239 216 199 194 183

 171 198 223 257 221 201 192 178

 190 203 226 248 219 199 185 207

 234 205 252 234 212 198 181 163

 248 230 221 192 190 176 163 156

 203 219 221 192 190 176 163 156

  199 190 151 149 140 126 120

  131 126 118 118 113 109 106

  113 111 106 104 100 102 99

 126 113 109 106 109 111 124 117

 138 129 136 145 149 158 172 158

 189 153 171 189 183 185 189 174

 180 194 217 239 216 199 194 183

 171 198 223 257 221 201 192 178

 190 203 226 248 219 199 185 207

 234 205 252 234 212 198 181 163

 248 230 221 192 190 176 163 156

 203 219 221 192 190 176 163 156

  199 190 151 149 140 126 120

  131 126 118 118 113 109 106

  113 111 106 104 100 102 99

 131 142 154 126 142 129 135 126

 144 160 154 165 162 149 147 138

 169 194 194 190 192 176 172 189

 192 226 219 190 226 196 190 180

 180       171

 176       190

 232 217 255 279 267 257 226 234

 210 235 228 234 214 248 212 248

 198 214 219 228 221 216 203 223

 190 207 212 219 212 207 207 198

 129       126

 111       106

 131 142 154 126 142 129 135 126

 144 160 154 165 162 149 147 138

 169 194 194 190 192 176 172 189

 192 226 219 190 226 196 190 180

 180       171

 176       190

 232 217 255 279 267 257 226 234

 210 235 228 234 214 248 212 248

 198 214 219 228 221 216 203 223

 190 207 212 219 212 207 207 198

 129       126

 111       106
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 194 190 194 210 214 180 171 201

 205 208 207 225 241 207 199 203

 205 210 208 226 250 223 205 210

 205 208 210 219 243 225 217 217

 199 207 208 216 250 252 261 268

 196 205 207 210 221 243 239 248

 178 187 198 199 198 214 221 221

 153 156 153 165 154 174 189

 117 122 131 120 120 124 127

 99 106 109 108 109 108 111

 147 131 109 109 149 113 113 131

 165 169 122 178 178 151 142 169

 194 190 194 210 214 180 171 201

 205 208 207 225 241 207 199 203

 205 210 208 226 250 223 205 210

 205 208 210 219 243 225 217 217

 199 207 208 216 250 252 261 268

 196 205 207 210 221 243 239 248

 178 187 198 199 198 214 221 221

 153 156 153 165 154 174 189

 117 122 131 120 120 124 127

 99 106 109 108 109 108 111

 126 113 109 106 109 111 124 117

 138 129 136 145 149 158 172 158

 189 153 171 189 183 185 189 174

 180 194 217 239 216 199 194 183

 171 198 223 257 221 201 192 178

 190 203 226 248 219 199 185 207

 234 205 252 234 212 198 181 163

 248 230 221 192 190 176 163 156

 203 219 221 192 190 176 163 156

  199 190 151 149 140 126 120

  131 126 118 118 113 109 106

  113 111 106 104 100 102 99

 126 113 109 106 109 111 124 117

 138 129 136 145 149 158 172 158

 189 153 171 189 183 185 189 174

 180 194 217 239 216 199 194 183

 171 198 223 257 221 201 192 178

 190 203 226 248 219 199 185 207

 234 205 252 234 212 198 181 163

 248 230 221 192 190 176 163 156

 203 219 221 192 190 176 163 156

  199 190 151 149 140 126 120

  131 126 118 118 113 109 106

  113 111 106 104 100 102 99

 131 142 154 126 142 129 135 126

 144 160 154 165 162 149 147 138

 169 194 194 190 192 176 172 189

 192 226 219 190 226 196 190 180

 180       171

 176       190

 232 217 255 279 267 257 226 234

 210 235 228 234 214 248 212 248

 198 214 219 228 221 216 203 223

 190 207 212 219 212 207 207 198

 129       126

 111       106
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 144 160 154 165 162 149 147 138
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 176       190

 232 217 255 279 267 257 226 234
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 190 207 212 219 212 207 207 198
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 147 131 109 109 149 113 113 131

 165 169 122 178 178 151 142 169

 194 190 194 210 214 180 171 201

 205 208 207 225 241 207 199 203

 205 210 208 226 250 223 205 210

 205 208 210 219 243 225 217 217

 199 207 208 216 250 252 261 268

 196 205 207 210 221 243 239 248

 178 187 198 199 198 214 221 221

 153 156 153 165 154 174 189

 117 122 131 120 120 124 127

 99 106 109 108 109 108 111

 147 131 109 109 149 113 113 131

 165 169 122 178 178 151 142 169

 194 190 194 210 214 180 171 201

 205 208 207 225 241 207 199 203

 205 210 208 226 250 223 205 210

 205 208 210 219 243 225 217 217

 199 207 208 216 250 252 261 268

 196 205 207 210 221 243 239 248

 178 187 198 199 198 214 221 221

 153 156 153 165 154 174 189

 117 122 131 120 120 124 127

 99 106 109 108 109 108 111

 126 113 109 106 109 111 124 117

 138 129 136 145 149 158 172 158

 189 153 171 189 183 185 189 174

 180 194 217 239 216 199 194 183

 171 198 223 257 221 201 192 178

 190 203 226 248 219 199 185 207

 234 205 252 234 212 198 181 163

 248 230 221 192 190 176 163 156

 203 219 221 192 190 176 163 156

  199 190 151 149 140 126 120

  131 126 118 118 113 109 106

  113 111 106 104 100 102 99

 126 113 109 106 109 111 124 117

 138 129 136 145 149 158 172 158

 189 153 171 189 183 185 189 174

 180 194 217 239 216 199 194 183

 171 198 223 257 221 201 192 178

 190 203 226 248 219 199 185 207

 234 205 252 234 212 198 181 163

 248 230 221 192 190 176 163 156

 203 219 221 192 190 176 163 156

  199 190 151 149 140 126 120

  131 126 118 118 113 109 106

  113 111 106 104 100 102 99

 131 142 154 126 142 129 135 126

 144 160 154 165 162 149 147 138

 169 194 194 190 192 176 172 189

 192 226 219 190 226 196 190 180

 180       171

 176       190

 232 217 255 279 267 257 226 234

 210 235 228 234 214 248 212 248

 198 214 219 228 221 216 203 223

 190 207 212 219 212 207 207 198

 129       126

 111       106

 131 142 154 126 142 129 135 126

 144 160 154 165 162 149 147 138

 169 194 194 190 192 176 172 189

 192 226 219 190 226 196 190 180

 180       171

 176       190

 232 217 255 279 267 257 226 234

 210 235 228 234 214 248 212 248

 198 214 219 228 221 216 203 223

 190 207 212 219 212 207 207 198

 129       126

 111       106
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TM

Installation Recommendations
TURBOCHEF TECHNOLOGIES, INC.

Page 1 of 2

Oven Voltage Current Phase

Sǒta (i1) 208/240 VAC 30 amp 1 Ph

Sǒta  Single Mag (i1) 208/240 VAC 20 amp 1 Ph

i3 208/240 VAC
208/240 VAC

40 amp
30 amp

1 Ph
3 Ph

i5 208/240 VAC
208/240 VAC

50 amp
30 amp

1 Ph
3 Ph

Encore/Encore 2 208/240 VAC 30 amp 1 Ph

Tornado 208/240 VAC 30 amp 1 Ph

C3 208/240 VAC 50 amp 1 Ph

HhC 2620 208/240 VAC 50 amp 3 Ph

HhC 2020 208/240 VAC 50 amp 3 Ph

HhC 1618 208/240 VAC
208/240 VAC

30 amp
50 amp

1 Ph
3 Ph

HhB 2 208/240 VAC 30 amp 1 Ph

Waterless Steamer (i1) 208/240 VAC 30 amp 1 Ph

Panini (i1) 208/240 VAC 30 amp 1 Ph

Fire 208/240 VAC 30 amp 1 Ph

Menu Requirements
TurboChef ovens have been approved by Underwriter’s 
Laboratory for ventless operation (UL KNLZ listing) 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. 

The TurboChef certification includes precooked food items 
such as pizza toppings, sandwich meats, frozen appetizers, 
and cheeses. Additionally, raw, lean meats such as boneless, 
skinless chicken breasts and fish fall within the certification.

Cleaning Requirements
To ensure continued compliance with all health, building, 
and fire codes, users are required to:

o	Use only TurboChef-approved cleaning chemicals.
o	Follow monthly and quarterly cleaning instructions  
 provided in the manual. Post cleaning instructions near  
 the oven.
o	Ventless installation requires that the areas around   
 the oven (walls, ceilings, kitchen equipment, etc.) 
 be cleaned as needed but no less than once every 
 other month. 

Installation Near Open Heat Source
When placing a TurboChef oven near an open heat source 
(see illustration below), strictly adhere to the following: 

• If the oven is being placed near a grill or stove, a divider 
must exist between the oven and the open heat source, 
with a minimum of 6” (152 mm) between the oven and 
the divider.

• If the oven is being placed near a fryer, a divider must 
exist between the oven and fryer, with a minimum of 12” 
(305 mm) between the oven and the divider.

• The height of the divider must be greater than or equal 
to the height of the oven.

Grill

Partition
Height Equal to 
Oven Height

Oven

6”
(152 mm)
Minimum

12”
(305 mm)
Minimum

Deep Fryer

Counter Top / Table

Partition
INLET AIR

E
X
H
A
U
S
T

E
X
H
A
U
S
T

Height Equal to 
Oven Height

TurboChef ventless ovens have internal systems for destroying 
grease laden vapor prior to the grease escaping the oven; therefore, 
the ovens are certified as non-grease emitting appliances. When 
following our recommendations, TurboChef ovens can be installed 
without the aid of a Type I or Type II hood per International 
Mechanical Code (2006, 2009, and 2012), NFPA 96, NFPA 101 
(Life Safety Code), EPA 202, and Underwriter’s Laboratory 
(UL KNLZ).     

The following guide is intended to give relevant information for 
the ventless installation, operation, and maintenance of TurboChef 
ovens. It is important that these guidelines are followed and that 
the oven and surrounding areas be maintained regularly for 
optimal performance.    

Certifications
Safety – cULus, TUV (CE)
Sanitation –  NSF*, UL EPH*

Ventless – UL (KNLZ)

Electrical Requirements
TurboChef ovens must be installed on a circuit equal to the ratings 
listed below, per NEC sec 210.23, permissable loads.

* NSF certification applies to the Tornado, C3, and HhB 2 ovens only. UL EPH certification applies to all   
 ovens except the C3.
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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 m2) 
of virtual space per ventless cooking appliance (TurboChef or 
any other). 

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.

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

Sǒta (i1) 0.29

Sǒta  Single Mag (i1) 0.29

i3 0.94

i5 1.31

Encore/Encore 2 0.45

Tornado 0.58

C3 0.63

HhC 2620 1.82

HhC 2020 1.47

HhC 1618 1.00

HhB 2 0.84

Waterless Steamer (i1) 0.29

Panini (i1) 0.29

Fire 0.50
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Oven Clearances
Verify the oven location has the following clearances on 
the top and each side. TurboChef ovens have built-in back 
bumpers that allow for the necessary spacing from the oven to 
the back wall.

Oven Top Sides

Sǒta / Sǒta Single Mag (i1) 5” (127 mm) 2” (51 mm)

i3 19” (483 mm) 2” (51 mm)

i5 19” (483 mm) 2” (51 mm)

Encore/Encore 2 5” (127 mm) 2” (51 mm)

Tornado 4” (102 mm) 2” (51 mm)

C3 4” (102 mm) 2” (51 mm)

HhC 2620 10” (254 mm) 0” (0 mm)

HhC 2020 10” (254 mm) 0” (0 mm)

HhC 1618 10” (254 mm) 0” (0 mm)

HhB 2 2” (51 mm) 2” (51 mm)

Waterless Steamer (i1) 5” (127 mm) 2” (51 mm)

Panini (i1) 5” (127 mm) 2” (51 mm)

Fire 2” (51 mm) 2” (51 mm)

How the Ovens are Tested
TurboChef ovens are evaluated according to UL. The 
evaluation entails placing the test oven in an environmental 
chamber built to capture all emissions escaping during 
idle, cooking, and door-open conditions. During the 
eight-hour test period, a typical worst-case food item is 
cooked continuously, and 100% of condensable and non-
condensable emissions from the product are collected and 
analyzed according to the EPA 202 Test Method. At the 
conclusion of the test, the total concentration of particulate 
matter (emissions) must be less than 5.0 mg/m3 for the 
oven to be certified for ventless operation. Cooking devices 
that measure above the 5.0 mg/m3 threshold are considered 
to produce grease and must be installed under Type I 
ventilation, according to International Mechanical Code.

TurboChef ovens are well below the 5.0 mg/m3 threshold as 
shown below.

NOTE: Certain configurations of TurboChef ovens, such as 
a triple stacked HhC 2620, may cause emissions to be greater 
than 5.0 mg/m3. In these situations, TurboChef recommends 
that the ovens be installed under a Type I or Type II hood.

Contact Information
For questions regarding a ventless installation, email 
ventless.help@turbochef.com. For questions or concerns 
regarding an existing installation, contact Customer Service 
at 1.800.908.8726, Option 1.

UL® (KNLZ)
Emissions by Product

Ventless Requirement: <5.00 mg/m³
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Fire

Ventless Requirement 5 5 5 5 5 5 5 5 5 5 5
Emissions 1.35 0.4 2.8 0.32 0.21 0.64 0.13 1.12 1.91 2.4 0.48
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