i DMUA18 68.731bs  Blower
DU85H 103.51 Ibs Construction Features Pro - .
i , _ ; ; " _ pellar or wheel for the 18" direct drive economy
High Speed Direct Drive Centrifugal Upblast Exhaust Housing constructed of heavy gauge aluminum « Egsvnnofngol\tﬂai:;en %F\)NA” Fan with an 18" wheel - Hub make-up fan. Constructed with die formed blades
H OO D I N FO R M ATI O N Fan with speed control (single phase only), disconnect \(/:vzr;t{:g?p%?)?g;\?eat;d dli[:c::I(I)Zi%crt]cg\xgc\:ﬁrl?gcilenagsévrs]gglut. Vot ' riveted to a steel hub.
BAFFLE TYPE switch and 15-3/4" wheel. welded to housing e Vibration isolators * Continuous ot
GREASE FILTERS Motor duty, thermal protected, permanently lubricated, direct Model 48A11T633A + 0.333 HP + 1 Phs + 115V < 4.5
drive motor « Forces fresh air through motor to ensure FLA « 60 Hz « TEAO (Totally Enclosed Air Over)
HOOD FILTERS LIGHTS .Fmssm OR ALUMINUM CONSTRUCTION FOR TOUGH Model 48A17011039 - 0.75 HP « 1 Phs + 115V + 13 long motor life « Variable Speed Control on Single
MODEL LENGTH | WIDTH | HEIGHT | CONSTRUCTION _%ﬁ%%mmm FLA « 60 Hz + ODP (Open Drip Proof) ErT:ss: yer:glso nosn)ly. ggFrEJss igenq?;r;gt;% taggts;nsepried for 3 Performance
¢ ° Vol : 1934 cfi
TYPE QY | HEIGHT | LENGTH | ATY TYPE :&m;%ngﬂwmm m%w Performance Thermal overload protection ¢ High heat operation (400 ° ur;: 0 125?\:]9
RUN-OFF INTO HO0D TROUGHS. Volume: 2419 cfm °F) « Rated for restaurant and general ventilation e A
VoSDAS-8 &’ 487 o4 TYPE: ALL 430 S/5 Aéir:l::,\l_“éM 1 207 207 INCANDESCENT * 000 WoORGRTONS, 1 1T it WIHOUT GOSTLY SP: 0.75"w.g. applications « Grease classification tested BHP: 0.33
GAUGE: 16 JHANDLES 2 LIGHT FIXTURE Air Flow Characteristics q BHP: 0.7162 RPM: 1100 i
POLISH: #2 lei APPROVED 3 20” 25” UL APPROVED CFM vs. Static Pressure | RPM: 1552 | p———————  31.875 —————f Tip Speed: 5184 ft/min ;
Tip Speed: 6399 ft/min
EFFECTIVE AREA
CFM REQUIREMENTS (PER HOOD) COLLARS (PER HOOD) ACCESSORIES TTRe g EAS FOR THE FOLLOING NOMNAL SIZE ‘ —
10° X 20° X 27 —————- ——1.00 SQUARE FEET | 5 All dimensions nominal and in inches.
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