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Garvee YTTPHO_125LZR44-CA9gRe7

Garvee 5FT Commercial Kitchen Exhaust
Hood

Model: YTTPHO_125LZR44-CA9gRe7

1. INTRODUCTION

This manual provides essential instructions for the safe and efficient installation, operation, and
maintenance of your Garvee 5FT Commercial Kitchen Exhaust Hood. Designed for commercial
environments such as restaurants, food trucks, and concession trailers, this wall-mount hood ensures
effective removal of smoke, steam, fumes, and odors, contributing to a cleaner and safer cooking area.
The unit features durable stainless steel construction, powerful ventilation, and easily removable U-shaped
grease filters for simplified cleaning.

2. IMPORTANT SAFETY INSTRUCTIONS

Read all instructions carefully before installation and operation. Failure to follow these instructions
may result in electric shock, fire, or serious injury.

o Electrical Safety: Ensure the power supply matches the voltage requirements of the hood. All
electrical wiring must be performed by a qualified electrician and comply with local codes and
standards. Disconnect power before servicing or cleaning.

o Proper Installation: Install the hood according to the provided instructions and local building codes.
Ensure the mounting surface is structurally sound to support the weight of the unit.

« Ventilation: Ensure proper ducting is used and vented to the outside. Do not vent exhaust air into
walls, attics, crawl spaces, or garages.

o Fire Hazard: Never leave cooking unattended. Grease fires can start quickly. Clean grease filters
regularly to prevent grease buildup, which is a fire hazard. In case of a grease fire, turn off the hood
and cooking appliance, then smother the flames with a lid or fire extinguisher. Do not use water.

« Maintenance: Perform regular cleaning and maintenance as described in this manual. Use only
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recommended cleaning agents.

o Children: Keep children away from the appliance during operation and cleaning.

3. SETUP AND INSTALLATION

3.1 Package Contents
Before beginning installation, verify that all components are present:

o Commercial Exhaust Hood x 1

e U-Shaped Grease Filters x 3

o Exhaust Duct x 1 (Note: Specific ducting requirements may vary based on installation)
o Mounting Brackets x 2

o Screw Kit x 1

o Instruction Manual x 1
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SPECIFICATIONS

Stainless Steel

PACKAGE LIST

Exhaust Hood * 1 Filters * 3 Exhaust Duct * 1

Mounting Brackets * 2 Screw Kit * 1 Instructions * 1

Image: Package contents and overall dimensions of the Garvee Commercial Kitchen Exhaust Hood. The image displays
the hood, filters, and mounting hardware, along with a diagram showing dimensions: 59 inches (150cm) width, 29.92 inches
(76cm) depth, and 35.43 inches (90cm) height.



3.2 Wall-Mount Installation

The Garvee Commercial Kitchen Exhaust Hood is designed for wall-mount installation. Follow these general
steps:

1. Site Preparation: Choose a suitable location above your cooking range, ensuring adequate
clearance from heat sources and compliance with local fire codes. The wall must be capable of
supporting the hood's weight (approximately 37.1 kg).

2. Marking: Use the provided mounting brackets as a template to mark drilling points on the wall. Ensure
the marks are level and correctly spaced.

3. Drilling: Drill pilot holes and install appropriate anchors or fasteners suitable for your wall type (e.g.,
concrete, wood studs).

4. Mounting Brackets: Securely attach the mounting brackets to the wall.

5. Hood Placement: Carefully lift the exhaust hood and position it onto the mounted brackets. Ensure it
is securely seated.

6. Ducting Connection: Connect the exhaust duct to the hood's outlet and route it to the exterior of the
building. Ensure all duct connections are sealed to prevent air leaks.

7. Electrical Connection: A qualified electrician should connect the hood to the main power supply,
following all local electrical codes.

PREMIUM STAINLESS STEEL

403 Stainless Steel

The exhaust hood, crafted from durable 430 stainless steel,
provides exceptional heat and corrosion resistance for long-lasting performance.

Corrosion Resistance Lasting Durability




Image: Close-up view of the Garvee Commercial Kitchen Exhaust Hood, highlighting its premium 430 stainless steel
construction. The image emphasizes corrosion resistance and lasting durability, key features for commercial use.

4. OPERATING INSTRUCTIONS

The Garvee Commercial Kitchen Exhaust Hood is designed for powerful ventilation and smoke extraction.
Once properly installed and connected to power, operate the hood as follows:

1. Power On: Locate the power switch or control panel (if applicable) and turn on the exhaust hood.

2. Fan Speed: Adjust the fan speed as needed for your cooking intensity. Higher speeds are
recommended for heavy cooking, frying, or grilling to ensure maximum smoke and odor removal.

3. Effective Capture: Position cooking pots and pans directly under the hood's capture area for optimal
performance.

4. Post-Cooking: Allow the hood to run for a few minutes after cooking is complete to clear any residual
fumes and odors from the kitchen.

LARGE SMOKE CAPTURE AREA

Cleaner air Better cooking

Image: The Garvee Commercial Kitchen Exhaust Hood actively capturing smoke and steam from two cooking pots on a
stovetop. This illustrates the hood's large smoke capture area and effective ventilation for cleaner air.



Cleaner air Better cooking

Best-in-class air ventilation and smoke exhaust

Image: A wider view of the Garvee Commercial Kitchen Exhaust Hood installed above a cooking range, demonstrating its
integration into a commercial kitchen setup and its function in maintaining air quality.

5. MAINTENANCE AND CLEANING

Regular maintenance is crucial for the longevity and efficient performance of your exhaust hood. Always
disconnect power before performing any cleaning or maintenance.

5.1 Cleaning Grease Filters

The U-shaped baffle grease filters are designed to efficiently trap oil and grease. They should be cleaned
regularly, depending on cooking frequency and intensity, to prevent buildup and maintain optimal airflow.

1. Removal: Carefully detach the U-shaped grease filters from the hood. They are designed for easy
removal.

2. Cleaning: Wash the filters with hot, soapy water or a suitable degreaser. For stubborn grease,
soaking may be necessary. The filters are also typically dishwasher-safe.

3. Rinsing and Drying: Rinse thoroughly and allow the filters to dry completely before reinstallation.

4. Reinstallation: Reinstall the dry filters securely into the hood.



BAFFLE GREASE FILTERS

Filter Out the Grease, Odors, and Impurities!

Stainless Steel Surface Easily Detachable Filters

Image: A detailed view of the baffle grease filters, showing their stainless steel surface, large drainage holes, and the
process of cleaning a filter with a cloth. This highlights the ease of maintenance for the detachable filters.

5.2 Cleaning Exterior Surfaces

The hood's stainless steel exterior should be cleaned regularly to maintain its appearance and hygiene.

Use a soft cloth dampened with warm water and a mild detergent or a specialized stainless steel
cleaner.

Wipe in the direction of the grain to prevent streaks.

¢ Avoid abrasive cleaners, scouring pads, or harsh chemicals, as these can scratch or damage the
stainless steel finish.

o Dry thoroughly with a clean, soft cloth.

6. TROUBLESHOOTING

If you encounter issues with your Garvee Commercial Kitchen Exhaust Hood, refer to the following common
problems and solutions:



Problem

Hood does
not turn
on.

Poor
suction or
ventilation.

Excessive
noise
during
operation.

Grease

dripping
from hood.

Possible Cause

No power supply; tripped

circuit breaker; loose
wiring.

Clogged grease filters;
obstructed ducting;
incorrect fan speed
setting.

Loose components; fan
motor issue; ducting
vibration.

Grease filters are
saturated or incorrectly
installed.

7. SPECIFICATIONS

Solution

Check power connection. Reset circuit breaker. Consult a
qualified electrician to inspect wiring.

Clean grease filters. Check ductwork for obstructions. Increase
fan speed. Ensure ducting is properly sized and installed.

Check for loose screws or parts and tighten. Ensure filters are
correctly installed. Inspect ductwork for proper support and
sealing. If noise persists, contact customer support.

Clean grease filters thoroughly. Ensure filters are correctly and
securely reinstalled.

Feature

Brand

Model Number

Product Dimensions (L x W x H)

Item Weight

Material

Mounting Type

Ventilation Type

Filter Type

Number of Filters

UPC/GTIN

Country of Origin

8. WARRANTY AND SUPPORT

Detail

Garvee

YTTPHO_125LZR44-CA9gRe7

149.86 x 76 x 89.99 cm (59 x 29.92 x 35.43 inches)
37.1 kg

430 Stainless Steel

Wall Mount

Ducted/Vented

U-Shaped Baffle Grease Filters (Removable)
3

824126776744

China

Garvee products are manufactured to high-quality standards. For specific warranty details, please refer to
the warranty card included with your product or visit the official Garvee website. Keep your purchase receipt

as proof of purchase.
For technical assistance, parts, or service inquiries, please contact Garvee customer support through their
official channels. When contacting support, please have your model number (YTTPHO_125LZR44-



CA9gRe7) and purchase date available.
You can often find support information on the brand's Amazon store page:Visit the Garvee Store on
Amazon.

© 2026 Garvee. All rights reserved.
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