
Ventilation Training Flyer 
 
Appliances continue to become a bigger and bigger part of our business. For this reason it is important 
we all have at least a basic understanding of the types of appliances. This flyer is intended to cover 
ventilation of appliances; the vendors we have available and some of the terminology used.  
 
If you have not read the Intro to Ranges Training Flyer you are encouraged to do so before reading this.  
 
 

Terminology of Ventilation: 
 
The primary function of a range hood is to draw heat, steam and grease out of a customer’s home. Proper venting is 
about CFM (cubic feet per minute), capture area, proper ducting, and provisions for make-up air. Another purpose of 
ventilation is style. With many different styles available from different manufacturers customers are able to match the 
style of their range hood to the other appliances in their home. Below are some terms and what they mean.  
 

 CFM (Cubic Feet per Minute): This is a measure for the amount of air that passes through 
the hood in a given minute. For example, a 300 CFM hood exhausts 300 cubic feet of air in 
one minute. You may remember this term from the ERV Training Flyer.  The minimum 
rate of 1 CFM of ventilation per 100 BTU (British thermal units) is recommended. 
 

 Capture Area: The capture area of the range hood is typically defined by the outer most 
perimeter of the hood bottom. Smoke is channeled or captured, so the larger the hood 
receptacle, the more efficient the exhaust. Capture area is especially important for 
venting professional products but less so for standard products. 

 

 Blower Types: “Internal”, “External” and “In-line” Blowers can be located inside (internal) your home, outside 
(external) the home or even within the duct work (in-line). Most hoods have an “internal” blower, but 
occasionally you might have the need for an “external” blower, or even less likely an “in-line” blower. An “in-
line” blower is usually used to “boost” the power of a blower that has extremely long run or many elbows within 
the ductwork.   

 

 Make-Up Air: As air is pulled out of the home through the ventilation system it needs to be replaced with fresh 
air to prevent a pressure imbalance. This is especially important with new homes that are built nearly air tight. 
Make up air can be controlled through a make-up air damper. Broan has a universal damper for this purpose. 
Houses with range hoods over 400CFM will need these for best results. 

 

 Venting Height: This can vary, but 24”-30” above the top of a regular range and 30”-36” above the top of a pro 
range seems to be the standard. Over-the-range microwaves have their own measurements. From the floor to 
the top of the microwave should be 67.5”. 

 

 Ducting: The air that is drawn through the range hood is typically ran through a duct and expelled outside of a 
home. Proper ducting is critical. If a customer chooses a great hood, the most powerful blower and duct it wrong 
it will not exhaust properly. Smoke is channeled by the hood and is pushed/pulled by a blower through a duct. 
Inadequate duct will slow down the process. A poorly conceived ducting run with many elbows will also slow the 
process. 

o The minimum duct for a regular vent is 6” round or 3.25”x10” rectangular. For a pro hood it should be 
8”- 10”. 

o The best ducting run is straight up through the roof. The second best would be straight back through the 
wall. 

o The use of 90 elbows in the duct run will reduce the movement (CFM) of the blower by roughly 25 CFM 
per elbow. 

 

 Recirculating Venting: One alternative to ducting the exhaust air is recirculating venting. In this process the air is 
drawn through the hood, ran through a filter, and expelled back into the home. This is more common on over-
the-range microwaves.  

http://media.wix.com/ugd/d7f245_6b66daad4f52437cbfd34ea75f72a3cb.pdf
http://media.wix.com/ugd/d7f245_67bcb47393404f2cb3b9a3f885fae394.pdf
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Styles of Range Hoods: 
 
There are many different styles of range hoods for different applications and designs. This section of the flyer will cover 
some of the more popular styles and some features of each.  
 
  
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

 
 
 
 
 
 
 
 
  
 

Chimney Hoods: Wall hoods that are designed to be the focal 
point of the kitchen. They have a chimney flue that conceals 

the ductwork running up a wall and are usually stainless steel. 
They can vary in power (CFM) and capture area. 

Professional Hoods: Pro hoods are designed 
to vent the high BTU’s of high output 

ranges. The CFM can be up to 1,800 and 
depth of 24” or greater. 

Under Cabinet Hoods: This is the traditional 
style hood. In 1986, the average power of 

this hood was 250-300 CFM. Today it can be 
2-3 times that 

Down Draft Hoods: Can be rise-up or 
integrated. Cannot downdraft a professional 

cooktop as there is too much heat and 
smoke. 

OTR Microwave Hoods: A microwave with a 
fan built inside. OTR’s, as they are called, 
are designed to go over a range. Not for 

heavy cooking.  

Island Hoods: Four-sided hoods that are 
placed over your kitchen island above the 

cooking surface 
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Styles of Range Hoods Cont.: 
 
Custom Hoods: These are Decorative range hoods and they can be crafted out of wood, 
metal or other materials to accent the design of a kitchen.  The custom hood is very 
common, and hood inserts are used on about 50% of the appliances orders that we write up. 
There are many different styles custom hoods can come in.   
 
In custom range hoods power packs, or inserts, are used. These are hoods that are hidden.  
 
 
Below are a couple other pictures of custom hoods:  
 
 

 
 
 

 

Things to Remember: 
 

 Outside of style, function needs to be considered for heavy cookers or people with pro-style ranges.  

 Venting is key. Buying a larger vent than required is not a bad idea because the cost difference is minimal. 

 Although downdrafts open the kitchen scheme, they should be considered as a last resort. 

 If you read this email Brandon to be entered into a drawing for a Lee Shirt.  

 A ducted hood uses filters to trap grease before the smoke and odors are forced outside. Wash the aluminum 
mesh grease filters in your dishwasher every month depending on usage.  

         Best, Zephyr, Vent-a-hood, and Broan all have great options available to us. 
 
 

Next Steps and a Couple Questions: 
 
The first next step is to learn more and the second is to start bringing these up with our customers. The video below 
details how a Broan Universal Make-Up Air Damper works.  
https://www.youtube.com/watch?v=yR6YBXAeQ7k 
 
TRUE or FALSE: Poorly designed ducting can be offset through higher CFM range hoods. 
TRUE or FALSE: Over the Range Microwave Range Hoods should not be used with Pro Ranges.  
 
 

https://www.youtube.com/watch?v=yR6YBXAeQ7k

