
No Hood? No Problem.V e n t e c h T M

Condensation Hoods

Maximize space 
and reduce costs.
It costs approximately $2,000 per linear  
foot to install a traditional kitchen hood,  
and even more additional costs to run  
it daily. Ventech™ and Ventech™ PLUS  
Type 1 hoods with condensation technology  
put money back in your pocket by 
eliminating the need for expensive oven 
hoods and costly hood installations. 

With no traditional hood restrictions, 
operators are able to place combi ovens 
with Ventech anywhere in the kitchen
—maximizing floor space while 
improving efficiency and workflow.



Ventech hoods are available on a variety of stacked configurations for high-volume food production. 

6 - 1 0  P R O  over  6 - 1 0  P R O  (Electric only)

6 - 1 0  P R O  over  1 0 - 1 0  P R O  (Electric only)

7 - 2 0  P R O  over  7 - 2 0  P R O  (Electric only)

Also available on Classic models.  
Reference individual spec sheets for more information.

Learn more at: alto-shaam.com/ventechMaximize space. Reduce costs.

Take it out from under the hood.

1283

6 - 1 0  P R O  (Electric only)

PRODUCT CAPACITY PAN CAPACITY  DIMENSIONS (H x W x D)

72 lb (33 kg) Seven (7) full-size or GN 1/1 pans  34-1/2” x 35-11/16” x 41-7/16”
 Seven (7) half-size sheet pans  (876 mm x 906 mm x 1053 mm)
  
 

1 0 - 1 0  P R O  (Electric only)

PRODUCT CAPACITY PAN CAPACITY  DIMENSIONS (H x W x D)

120 lb (54 kg) Eleven (11) full-size or GN 1/1 pans  45-11/16” x 35-11/16” x 41-7/16”
 Eleven (11) half-size sheet pans  (1160 mm x 906 mm x 1053 mm)
  
 

7 - 2 0  P R O  (Electric only)

PRODUCT CAPACITY PAN CAPACITY  DIMENSIONS (H x W x D)

168 lb (76 kg) Sixteen (16) full-size or GN 1/1 pans  37-13/16” x 43-3/4” x 46-3/16”
 Eight (8) full-size sheet pans  (961 mm x 1111 mm x 1173 mm)

1 0 - 2 0  P R O  (Electric only)

PRODUCT CAPACITY PAN CAPACITY DIMENSIONS (H x W x D)

240 lb (109 kg) Twenty-two (22) full-size pans or GN 1/1 pans 45-11/16” x 43-3/4” x 47-3/16”
 Eleven (11) full-size sheet pans (1160 mm x 1111 mm x 1173 mm)

Designed to maximize space and savings for foodservice operations that require cooking with convection heat, steam  
or a combination of both, Ventech™ and Ventech™ PLUS Type 1 hoods are available on a variety of combination ovens  
to meet the needs of your foodservice operation.

For more demanding locations, Ventech PLUS features a special HEPA filter along with Ventech  
condensation technology to capture smoke-related vapor and steam generated in the cooking process.


