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1. INTRODUCTION

Before operating VENCO branded VMK-VMH type Kitchen Fans, please examine carefully the
instruction manual and keep it. Do not use devices as a workbench or a storage area. VENCO VMK-VMH
type Kitchen Fans can only be operated in conditions of intended design and technical specifications.

BEFORE OPERATING READ THIS MANUEL and KEEP IT IN REACH OF A SERVICE
PERSONEL.

THIS DEVICE CAN ONLY BE OPERATED IN CONDITIONS OF INTENDED DESIGN
AND TECHNICAL SPECIFICATIONS. OTHERWISE THE RESPONSIBILITY

BELONGS TO APPLIER.

DO NOT USE THIS DEVICE IN EXPLOSIVE and CORROSIVE ENVIRONMENT.

RESPONSIBILITYOF THE DEFECTS WHKCH CAN BE OCC
UNAUTHORIZED PERSONNEL INTERVENTION TO DEVICE or TO BE USED NON-
ORIGINAL SPARE PARTS BELONGS TO APPLIER.

> > B>

2. GENERAL IDENTIFICATION OF DEVICE TYPE and MODEL

Venco Kitchen Hood Aspirators are used for exhausting smoke and gases which occurs during the
cooking.

VMK-VMH Kitchen Fans current models are VMK 35 — 40 — 45 — 50, VMH 35 — 40 — 45 — 50 — 56, VMKD
35 -40 - 45 - 50 — 56 (Figure 2.1). As an option the fan speed can be controlled steplessly by connecting
speed controllers. In all models, the body is made of galvanized steel sheet.
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Duct Type Kitchen Fan (VMK)

Kitchen Fan with Casing (VMH)

Figure-1 VENCO VMK-VMH Type Kitchen Fan

When natural ventilation is not done, the hood systems will start to get greasy and have sooty smoke in
the exhaust even though grease filters are used in the hoods, after a while the smoke will damage the
aspirator. However in VENCO Kitchen aspirators smoke and gases first passes through the metal filter and
then exhaust to outdoor with high efficiency plug fan. Due to this the motor is out of the hot and oily air flow
and this blocks it from being damaged.

3. TABLE OF TECHNICAL SPECIFICATIONS FOR THE KITCHEN FANS

In the following tables, technical specifications for kitchen fan models are indicated.
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MODEL VMH 35 VMH 40 VMH 45 VMH 50 VMH 56
Length [mm] L 940 1000 1150 1350 1600
Width [mm] a 600 800 800 1000 1200
Height [mm] b 600 800 1000 1000 1200
Weight [kg] 70 110 152 181 235
Outlet [mm] cxd 230x150 350x170 430x170 450x300 550x300

Table 3-1 Dimensions forVMH Kitchen Fan with Casing
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MODEL VMH 35 VMH 40 VMH 45 VMH 50 VMH 56
Connection 400V /50 Hz / 3~
Engine Power kw 0,37 0,75 11 15 3,0
Engine Speed rpm 1500 1500 1500 1500 1500
Table 3-2 Technical Specificationsfor VMH Kitchen Fan with Casing
Static Pressure VMH 35 VMH 40 VMH 45 VMH 50 VMH 56
50 Pa MPT p oPnNHT p®Pppd yoenTT MH®HMN
75 Pa M®PCcy M 0 PO HM p®nno y doc ™ MH®N oM
100 Pa M®c nH 0 ®PHMN p®PoHT y ®HnNH MM®Phnan
125 Pa M®O®pHDRN odmnc p ®HNH yodncy MMOPT T D
150 Pa M®PnNHAN HPDoy p®ncn TPDPHDPp MM®PC MN
200 Pa M®PM M HPT N g netyp TPCVYH MM®POHM
250 Pa doc YL HPOnNT nondc TON M MNPy ™
300 Pa poy YL H®ATY ndmoc c Py m MNnPCHY
350 Pa M®Pp Mo odTtyn cdcpo Mna®owmdp
400 Pa YOH YL odooc cdH NN hbPdoc
500 Pa MDYy hp p®oyn dPnnd
Table 3-3 Technical Table for VMH Kitchen Fan with Casing
ﬁ] | =
£
G}
L a
MODEL VMK 35 VMK 40 VMK 45 VMK 50
Lenght [mm] L 770 860 950 1040
Width [mm] a 550 650 700 800
Height [mm] b 400 450 500 600
Motor Height [mm] h 220 240 260 350
Weight [kg] 46 61 67 111

2013.05

Table 3-4 Dimensions for VMK Duct Type Kitchen Fan
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MODEL VMK 35 VMK 40 VMK 45 VMK 50
Connection 400V /50 Hz / 3~
Engine Power kw 0,37 0,75 11 15
Engine Speed rpm 1500 1500 1500 1500
Table 3-5 Technical Specifications for VMK Duct Type Kitchen Fan
Static Pressure VMK 35 VMK 40 VMK 45 VMK 50
100 Pa nondcdp Y
125 Pa H®PhppH Y ndoTT Y cohdnTty Y
150 Pa HPYNH Y ndHp P Y cdocy Y hdPnmm Y
200 Pa HPpTT Y odPpy b Y cdPmmMOo Y hbPndn Y
250 Pa HO®HOpPp Y o®dc hbm Y poywmMp Y yotyn Y
300 Pa Mdy nn Y odomo Y pdPnTtd VY yoenTt g Y
350 Pa CCT YWk HdPyno Y p®ndcdo Y ydndgo Y
400 Pa HPmMyo Y ndcpt Y TO®TCH Y
500 Pa odPnmMT Y cdPyoo Y
Table 3-6 Technical Table for VMK Duct Type Kitchen Fan
L -
. _ T T
O @
R} | n
L. N =
MODEL VMKD35 @ VMKD40 VMKD45 @ VMKD50 = VMKD 56
Length [mm] L 790 900 950 1100 1200
Body Length [mm] | 240 280 310 350 380
Width [mm] w 550 650 700 800 900
Height [mm] h 550 650 700 800 900
Outlet [mm] axb 300x140 350x140 380x150 440x170 490x200
Inlet [mm] ad 355 400 450 500 560
Weight [kg] 35 48 73 90 110
Table 3-7 Dimensions forVMK D Duct Type Vertical Kitchen Fan
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MODEL VMKD 35 VMKD 40 VMKD 45 VMKD 50 VMKD 56
Connection 400V /50 Hz / 3~
Engine Power kw 0,37 0,75 11 15 3,0
Engine Speed rpm 1500 1500 1500 1500 1500
Table 3-8 Technical Specifications forVMKD Duct Type Vertical Kitchen Fan
Static Pressure|  VMKD 35 VMKD 40 VMKD 45 VMKD 50 VMKD 56
100 Pa nondp
125 Pa H®PdhpH 4377Y WK E cdPnTy
150 Pa H®PynH ndHp P cdocy dhPn mMm MO ®HMC
200 Pa H®PpTT o Py d cdPmmo dbPndn MH®pC P
250 Pa H®HODPp o dc hpm p®y Mmp yoTtyn MH®CHDPp
300 Pa M®Py nn o®domo pdnTd 8479Y WK K MH ®H T
350 Pa ccT YL HdPyno p®ndo y ®n do MM®Pdp c
400 Pa H®MY O nocprt TPTCH MM®pyn
500 Pa odnmMmT cdyoo MO ®T MnN
Table 3-9 Technical Table for VMKD Duct Type Vertical Kitchen Fan
e =
C . "
a o el
C -
| : | a |
Tip-1/Type 1 Tip-2 /Type 2

MODEL VMK-F 35 VMK-F 40 VMK-F 45 VMK-F 50
Type Type 1 Type 2
Width [mm] a 550 650 700 800
Height [mm] b 400 450 500 600
Length [mm] L 600 750 950 850
Height [mm] b2 - - 670 900
Weight [kg] 18 29 42 54

Table 3-10 Dimensions for VMK-F Duct Type Kitchen Fan with Metal Fat Filter

2013.05
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Static Pressure VMK-F 35 VMK-F 40 VMK-F 45 VMK-F 50
50 Pa MPhpy Y odT My Y chbnny Y y dgpoy Y
75 Pa M®ycn Y odcwmn Y podyym Y y dy Mo Y
100 Pa MOPTTM Y odPpnH Y pd®Tpn Y ydcyT Y
125 Pa 1.676Y wk K odoyy Y p®dcon Y y®pcn Y
150 Pa Mdpyn Y odPHTO Y p®Ppnt Y y®dnHn Y
200 Pa Mdopo Y HOPPT M Y pPHMT Y yodomnp Y
250 Pa MPATH Y HdPcyo Y noy bt Y TOYyMmM®p Y
300 Pa CHAM Y Wk H®PH DM Y ndpcp Y T®pnm Y
350 Pa MOy nT Y ndmoc Y TOdmMmno Y
400 Pa mMmdnnn Y o®dc pm Y chtTmMM Y
500 Pa HPHY N Y cdncn Y

Table 3-11 Technical Table for VMK -F Duct Type Kitchen Fan with Metal Fat Filter

MODEL VMKD-F 35 VMKD-F40 VMKD-F45 VMKD-F50 = VMKD-F 56
Width [mm] a 540 640 690 790 890
Height [mm] b 540 640 690 790 890
Length [mm] L 495 600 780 1080 1000
Weight [kg] 14 26 38 48 55

Table 3-12 Dimensions for VMKD-F Duct Type Vertical Kitchen Fan with Metal Fat Filter

Static Pressure| VMKD-F 35 VMKD-F 40 VMKD-F 45 VMKD-F 50 VMKD-F 56
50 Pa MPdhpy 0PT MYy cohdnny y oy MH®n gH
75 Pa M®Pycn o®dc mn pdPyym y ®dy MmO MH®oONT
100 Pa MPT T M o®dpnH p®Tpn y dcyT MH®HH
125 Pa Mm®dcTC odoyy 5630Ywk f y dpcn MH®nacn
150 Pa MPpyn odPHTO p®pnT y ®nHN MM®PGHPp
200 Pa M®Popo HOPPT ™ p®HMT y ®mnp MM®PCHPp
250 Pa MPNTH Hdcyo noy ot T Oy M MM®POHC
300 Pa CHA YL H®PH@QM 4565Y WK E T dpnwm M PPT H
350 Pa MPy nT ndmoc TdPmMnNo MITdPpToO
400 Pa M®dnann o®dc hwm cPT MM MAa®HN P
500 Pa H®PHYN cdncn hdPopp

Table 3-13 Technical Table for VMKD -F Duct Type Vertical Kitchen Fan with Metal Fat Filter
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4. WORKING CONDITIONS

VENCO Kitchen Aspirators are not intended for fire-dangerous substances, explosives, grinding dust,
soot, etc. Fans are not suitable for use in outdoor environments to direct contact with water.

5. TRANSPORTATION T STORAGE T INSTALLATION

5.1. Transportation

All kitchen fans manufactured by VENCO are controlled and tested according to the standards before the
transportation. In the kitchen fans, proper lifting methods should be used in order to avoid any possible
damage during transportation. Transpallet or forklift can be used for lifting or handling. During lifting and
handling, the necessary safety precautions should be taken to prevent damage to the device and for safety.
Lifting and handling should be done with trained and experienced personnel and security precautions should
be taken to prevent the device to fall over or slide. During lifting and handling of the device, nobody should
stay under the device or in the front of the device. During the removal of the devices provide an even
distribution of weight to the four corners to balance out the weight ( S e k i | Duinglhe trgnsportation,
prevent damage to the upper surface of the device and to prevent side cover of the device to be under high
pressure.

Figure 5.1.1. Lifting Schema

Kitchen Fans with Casing have chassis that the lifting holes are located at the four corners. Ropes can be
connected to this lifting holes for unloading or vertical transporting. During the removal provides an even
distribution weight to the four corners. By using distance bars between ropes prevent damage of the upper
surface of the kitchen fan with casing.

For horizontal transport, tracking palette can be placed under the chassis of the kitchen fan with casing.
Using pipe or wheel can damage the chassis and the device.

The fan must be transported in its packing until installation to prevent transport damages, scratches and
the fan getting dirty. Sharp edges and corners should be considered.

5.2. Storage

If kitchen fans are going to be stored after delivery, make sure openings are covered to prevent
contamination of the device. Also the device should be kept away from dust, gas, corrosive streams and
effects causing corrosion. Packaging should be done in a way to prevent damage to the electrical
components and to the air input — output sections. Package the components that keep dust such as filters,
separately to prevent pollution.

2013.05 8/20
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5.3. Installation

In order phase of the devices, customers should control weight and dimensions of the devices where its
suitable for the places from where devices will pass through and assembly will be carried out. The fan must
be installed according to the air direction label at the fan. The fan must be connected to duct or equipped with
a safety grill. During installation, parts that could damage the fan should not be left out inside of the fan. The
fan should be installed in a way that makes service and maintenance easy. To regulate the speed a speed
controller can be connected as per the fan catalogue. Electrical installations must be made by an authorized
electrician using the scheme attached to the cover of the junction box. Protective thermic fuse should be
used in electrical connections.

Kitchen fans with casing should be assembled onto a clean and flat base and must be in balanced.

6. CONNECTIONS

Air ducts and electrical wiring of kitchen fans must be flexible. Connections must not touch the device for
vibration not to pass. For this purpose, exhaust air and supply air ducts should be connected to the device
with flexible connection. While mounting the flexible duct members, have to be considered that the flange on
the device and the flange on the duct are on the same axis. The mounting length should be approximately
75% of the stretched length of the flexible connecting member.

When installing the wiring of the electric motor, cables must not be connected as very tense to prevent
flexing of the motor.

Electrical connections will be made in the form of direct routing.

ALL ELECTRICAL CONNECTIONS SHALL BE DONE ACCORDING TO EN 60204-1
BY TRAINNED AND AUTHORIZED PERSONNEL.

JUNCTION BOX IS LOCATED ON ALL FANS. SOCKET, SOCKET FUSE and CABLE
SECTKON MUST BEDbBS3EBIEGDR DEVICE CAPACITY.

DEVICE ABSOLUTELY MUST BE GROUNDED. EARTH CONNECTION DEVICE
MUST BE DONE ON TOP OF THE CONNECTOR IN JUNCTION BOX and FROM
GROUNDING SCREW WITHIN BODY.

7. SAFETY OF THE DEVICE

7.1. Warnings and Precautions

All security measures were taken on the device. There is no risk for the user, the service personnel and
the environment, if the specified rules are followed in whole manuel and below.

T Never expose the unit to moisture, strokes and external effects.

2013.05 9/20
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T The device should not be used in the environment where corrosion and explosive gasses exist.

I The device should be maintained by trained technicians.
I Do not repair or adjust, when the device is running.

T Turn the electrical switch off and wait for two minutes for the motor blades to stop, before opening the
device.

i Never expose fans, cables and connections to the water.

T Do not operate the device, when the access doors open and the duct connections are not completed.
7.2. Safety Labels

Necessary warning labels are placed onto the relevant sections of the device for the users or service
personnel. If the safety labels are followed, there is no risk for the user, the service personnel and the
environment.

Safety Labels:

KAPAGI ACMADAN ONCE CIHAZ GALISIRKEN BAGLANTI SEMASI

ELEKTRIGI KAPAT ve FANIN h . e -
TAMAMEN DURMASINI I,Q'F‘,"I'“RAAYAR’ BAKIM KUTU IGERISINDEDIR.

BEKLE. (en az 2 dakika)

BEFORE OPEN THE DOOR, DO NOT REPAIR or ELECTRI’V? /;V; 5’ ';’SE
TURN THE ELECTRICAL ADJUST WHILE THE A
SWITCH.OEF and WAITFOR UNIT 1S RUNNING. 400 VOLT CONTROL UNIT

ROTOR BLADES STOP.
(minimum 2 minutes)

Wiring diagram label

Electrical warning label Repair warning label
SERVIS KAPAGI
ACCESS DOOR
Fan label Electrical warning label Access door label

q

Air flow direction label

Ground label

8. GENERAL CONTROLS BEFORE START-UP

Check all power supply, fuse and duct connections are done correctly. Before start-up the device, check
no foreign objects are placed in exhaust air and supply air ducts. Run device, make sure by checking air
supply and exhaust vents that the device operates.

8.1. Body

Check the inner surfaces of the device are clean of any material that can damage the sheet. Identify
potential damages and causes to inner and outer surfaces (mechanical reasons) of the device and take the
necessary measures to stop damage growth. If necessary, please contact our company.

2013.05 10/ 20
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8.2. Fans and Motors

Check if the fan blades are turning in a relaxed manner and if tightness occurs on the bearings. Take
care especially with electrical connections of the multipolar and speed-controlled motors according to its
scheme.

The turning way of fan-blades should be checked, according to the air-flow direction label on the fan.

8.3. Filters (If Any)

Pre-commissioning check the status of the filter on the sled. Sensitive filters are also transported to
prevent pollution during transporting and operating. If there is set the pressure switch and filter pressure
gauge. Close the control door well.

Measure the nominal current in all phase seperately. Current values in all phases equal to each other
approximately and according to data on motor label. Set the fuses to the nominal value.

9. SAFETY WARNINGS

VENCO Kitchen Fans are produced according to EN 60204-1 Standards and 2006/42 EC numbered
European Union Directives and carry the CE signs on themselves.

However, the unit can be dangerous if the device is not used or the service is given by trained and
experienced technicians, and indicated security precautions are not followed. For this reason it was
necessary to explain security rules of kitchen fans and explain possible dangers and precautions.

Regions where the moving parts (fan, motor, etc.) and electrical components in the device are accepted as
hazardous areas. Appropriate equipment and protective materials should be used for work in this areas.

Beware of sharp edges during installation and maintenance, use protective gloves etc.
Potential hazards associated with the kitchen fans are evaluated in the three groups;
i Dangers directed to operator security.

i Dangers directed to unit damage.

i Dangers directed to unit operation productivity.
9.1. The Use of the Device

Venco Kitchen Hood Aspirators are used for exhausting smoke and gases which occurs during the
cooking. Use for other purposes is considered an illegal use. In such cases the manufacturer will not be
responsible for damage that occurs, the user will be.

Standart devices can not be used for transportation of flammable and flashing gases. For the devices to be
used correctly the user must apply according to the transportation, installation etc. regulations meticulously.

Commissioning and installation operations must comply with the enforced standards in the country where the
user is located. Fulfilling requirements of laws and standards is the responsibility of the user. Also the user
should be avoided from all kind of operation that may cause danger. Any changes on the device by the user
or the operator is strictly forbidden to do. Damages that occur as a result of this type of changes will be out of
warranty.

The device should be operated only by authorized personnel and by taking the necessary safety precautions.
Installation personnel should work according to the installation plan and instructions. Maintenance

2013.05 11/20
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instructions must be followed exactly to predetermine damages that may arise during operation and that
jeopardize the safety.

Never remove or turn off safety equipments of user and operator. If they are removed for maintenance, they
must be mounted again and checked whether i tfungtional after maintenance.

Electricity must be switched off while doing any maintenance.

9.2. Warning Signs

Necessary warning labels are placed onto unit for the users or service personnel. When the unit is put
into the operation, following stickers have to be controlled whether they are existing or not.

i Do not repair or adjust while the unit is running warning label
i Before open the door turn the electrical switch off warning label

T Warning label indicating the electrical portions
9.3. Training of Technicians

Assembly, putting into operation and maintenance works can only be done by authorized and trained
technicians. The technician has to be informed by
he/she may face during following phases:

¢ Electrical Connections

e Duct Connections

e Putting Into Operation

¢ Maintenance

For the continuity of the warranty, control and maintenance responsibilities have to be accepted and

followed strictly.

9.4. Preventing General Dangers

The filter access door of the kitchen fan with casing is closed with hinged connection, other access doors
are closed with bolted connection. All access doors of duct type kitchen fans are closed with bolted
connection. Thus, hazardous sections are prevented from reaching unauthorized personnel. The most
important potential hazards for human life and health are described below. Devices are produced according
to 2006/42 EC numbered European Union Directives. If the user want to take more precautions to avoid
potential hazards remaining, it will be easier to recognize dangers with the following general descriptions
below.

TYPE OF DANGER

SOURCE OF DANGER

DANGER

Touching moving parts

Fan, electric motors

Injury Hazard

Touching electrical
portions

Electrical parts, electrical
cables

Death Hazard

9.5. Recommendations for Safety

2013.05

Table 9.4-1 General Hazards
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This user manual is prepared to provide correct usage and assembling of the kitchen fan and warn the
maintenance personnel for the possible dangers they may face. Apart from instructions and warnings of the
producers, legal rules and standards have to be taken into consideration as well.

The fans used in the device is placed in a closed cell. Fans are direct coupled, single inlet. However, the
current security rules for all moving machinery also apply here.

During maintenance and repair, maintenance personel should cut the energy input to the device.

9.6. Hidden Dangers

Fans create another potential danger because of ability to absorb various free-standing objects in
addition to the dangers of moving machinery. Hard objects and materials that pass through the fan create
danger because of launching expeditiously. Hard material also can cause damages to the fan blades. The
metal filters will used in the suction opening of the fan prevent from entering materials that possible
withdrawal by the fan and this will reduce the danger. If the engine-fan is removed for any reason, the energy
must be disconnected and locked.

Device access door or duct system connections should not be opened while fan is running or about to stop.
Power must be disconnected before entering the fan section or duct area. Must make sure that the fan has
completely stopped as the fan will continue to spin for some time even if electrical connection is cut. The fan
must be secured so that the physically rotational movement is limited.

When the door that is located on the negative pressure (suction line) side of the device is opened, should be
careful of clothes and other items to be pulled by the fan. There are bolted connection in the device access
doors. Therefore, the spontaneous opening of the door is impossible.

10. COMMISSIONING and START-UP

10.1. Commissioning

Before starting, make sure that; the electrical connections are suitable to the specified values on the
product label and within the range of +%5 of the specified values, no noise appears when starting the fan, fan
rotates in the same direction shown as the air-flow direction label on the fan.

Instructions have to be followed before operating the device first time (or after yearly maintenance).
Additionally below controls have to be followed.

i Please make sure that all parts of the duct system are clean. There can be duct insulation
residuals, bands etc.

1 Please make sure that all electrical cables are made according to standards and security and
protection units belong to all elements.

BODY; Please make sure that all parts of the unit are clean. After installation make sure that all access doors
that taken out during the assembly are closed and on their location.

FILTERS; All filters must be assembled in the appropriate direction of the air flow.

FANS and MOTORS; Before commissioning the device, the fan and motor mounting bolts should be
checked. After commissioning the device noise should be considered. Must be checked whether motor input
current is suitable to the specified values on the product label.

10.2. Start-Up

2013.05 13/20
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Instructions have to be followed if the device needs to be run again after maintenance and service.
Additionally below controls have to be followed.

i Check that the fan and the motor turns freely.
T Check that there is no substance in the fan inlet.
T Check the fan and the motor connections.

i Check if the channel connections are designed in accordance with manufacturer's recommendations and
in accordance with accepted engineering practices.

T Check that the access doors are closed and filters are installed. If the device is operated when the access
doors are open, fans pull overcurrent and fan motors may burn.

i Give electricity and provide the fan to operate in the highest speed. Control the following points carefully:
0 Unexpected noise
o Motor current and voltage values

If any problem appears, immediately stop the device. Cut the electricity. Secure the fan against the possibility
of rotation. Carefully check the cause of the problem and correct if necessary. Stop the fan after making sure
that there is no problem, there is no fugitive between connections and the system is clean. Check the motor
current and whether it is compatible with the value on the motor nameplate.

WARNING:

Examine whether there is any changes in the fan. You can find detailed disclosure of problems and possible
causes of these problemsint he “ Tr oubl es s Gantadt VENQO or ctheracompeiemt.advisers for
the questions about the changes during periodic observations.

If excessive vibration observed; stop the fan until the promlem is solved. Check whether there is any material
deposited on the fan blades that causes imbalance and fatigue the fan.

i Changes in the fan noise level may indicate the need for troubleshooting.

i Changes in the current drawn by the motor indicates that there is a problem in the system. The increase
in current may indicate that there are changes in the system on a large scale.

11. MAINTENANCE

Before all periodic maintenance, switch the device off and wait for at least two minutes for fans to
completely stop. During removal of the fan or the access door, consider the weight of the fan.

Filters:; Excessive fat accumulation may create a fire hazard, filters should be cleaned once a month from

—l

particles such as dust, oil. Otherwise, aeration is reduced, unnecessary power consumption occurs.
Filters can be cleaned by shaking, with compressed air or by flushing water.

If filter is very dirty, replace the filter element once a year. During replacement make sure that the filter
installed on its location correctly. Tape is attached to the panel to ensure air tightness. Check for any obvious
damage of the bands and replace it if necessary.

Fans and Motors; Once every-season, please check them by opening access door. Unbalance and
operation risks are eliminated. The fan bearings are maintenance-free, just should be changed as needed.
When cleaning the fan, high-pressure cleaning or strong dissolvent must not be used, the fan motor is not
contacted with water. Cleaning should be done without dislodging or damaging the impeller. After
maintenance make sure that there is no noise from the fan.
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Closed block bearings with grease nipple are used in the fan. Closed bearings do not need lubrication.
Bearing service life is 25,000 operating hours.

Ball bearings in electric motors service life is at least 25,000 operating hours.
Check all nuts and bolts and flexible connections on the fan and the outer cassette flanges.

Check once a year whether there is any imbalance in the fan. Remove dust from the suction hupper and the
rotor. Accumulation of the dirt at the rotor can lead to imbalance. If there is a serious pollution, check the
functioning of the filters and improve the quality of the filter if necessary.

Wiring and Electrical Connections; Ampere measurement must be made once a year against the risk of
electrical leakage and high amperage pulling.

Construction _and Body; Once a year access doors are disassembled and should be checked against
rusting, corrosion and obsolescence.

Clean materials that can damage the sheet and prevent corrosion with a corrosion-inhibiting quality paint if
necessary. Corrosion may occur because of rain and air moisture especially in the portion contacting with the
air outside (if available).

12. TROUBLESHOOTING

It is necessary to turn off the fan before checking the fan and the system. During maintenance, device
electrical connections should be cut entirely. All switches and circuit breakers sould be locked by brought to
the OFF position. Al so “DO NOT START” sign should be placed
stand.

Make sure that the fan blade is not blocked by an object, the problem is still not resolved, contact your
supplier fans. In the case of the fan returned to the supplier, make sure that the fan is clean, the connection
cable is undamaged and error report is attached to the fan.

Fault-finding method:

a) Refer to the fault finding tables to find the problem. Check the possible causes.
b) If cause of the problem cannotbefound, conti nue the procedure in acc
c) If the problem still not solved, it is advisable to contact the manufacturer.

System Check List:

Systematic control of the substances listed below will help to identify the problem.
a) Fan air engaging surfaces (blades, body and fan inputs) are clean.

b) The blades and the body are not damaged.

c) The filters, the ducts are clean.

d) Fan output connections have been correctly designed and installed.

e) There is no leak on the device and the ducts.

If the cause of the problem is still not found, contact the manufacturer of the device. Try to prepare the
below informations that manufacturers may need.

a) Device model, type and serial number.
b) Location of the device, consummation reference.
c) Duct details.
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d) If there is, the measurements (air flow, the current drawn by the motor, etc).
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Table 12.1. Troubleshooting Table

PROBLEM INDICATIONS POSSIBLE REASON OTHER REASONS and REMEDIES
NO AIR FLOW No power Check the power supply
Motor is not No current o Fan motor cables at the main controller
working Thermal protection is open board are not tight
Pressure loss in the ducts are Compare external static pressure value
higher than calculated with table values given in Section 3.
LOW AIR Filters clogged or dirty Clean filter or change it if necessary
FLOW .
© Ie;-IS; ?:f?he Filter doors are not closed or
ge & duct connections are not Check the doors and duct connections.
pressure side of
completed
system
Pressure loss in the ducts are Compare external static pressure value
lower than calculated with table values given in Section 3.
Too much
Ieak_age at the Duct connections are not Check the doors and duct connections.
suction side of completed
HIGH AIR system
FLOW

Engine is over loaded. Measure the

Supply voltage is low current taken by engine.

Overcurrent of
fan motors Grills are not installed Install the grills

Filters are not installed Put the filters in

13. DISPOSAL INFORMATION

The unused product is not considered hazardous waste. The product is suitable for mechanical recycling.

Packaging waste: dispose of in accordance to waste disposal regulations. Empty packages, should be
collected for recycling or waste disposal.
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14. SERVICE

14.1. Warranty
1 The warranty period starts from the date of delivery and it is for 2 years.
9 Including all parts of the entire fan is covered by our warranty.

1 In case of malfunction within the warranty period, repair time is added to the warranty
period. The repair time is at most 30 business days. This period starts from the date of
notification to us.

1 Fan's warranty does not include on-site installation performed by the receiver, electrical
connection errors, failures that may arise due to voltage and user errors.

1 The warranty is only valid under condition that the fan is assembled, operated and periodic
maintenance to be made according to this manuel.

14.2. After Sales Service

At VENCO Kitchen fans there is no need for any equipment replacement or repair operation to be made
by the user except cleaning, filter replacement and eye control. Users should contact VENCO if they identify
faults during commissioning or maintenance.

Refer to the address listed below for service needs and problems.
VENCO A. k.
2004 Sokak No:5 OSB
Turgutlu / MANI SA
Tel: 0-236-332 50 70 Fax: 0-236-332 50 30

e-posta : venco@venco.com.tr
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14.3. Spare Part List

The below figures shows the list of spare parts for kitchen fan (Fig. 14.1/2/3). You can identify spare parts
of the device that delivered to you from these figures, as well as you can also determine the specifications
fr om Ch a pABEEOF IECHNICAL SPECIFICATIONS FOR THE KITCHEN FANS” .

Metal Filter

Motor

Plug Fan

Junction Box

Figure 14-1 VMH Kitchen Fan with Casing Spare Parts

Junction Box

Plug Fan

Metal Filter

Figure 14-2 VMK Duct Type Kitchen Fan Spare Parts
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Junction Box

Plug Fan

Motor

2013.05

Figure 14-3 VMK Duct Type Vertical Kitchen Fan Spare Parts

Metal Filter

20/20

ce€



