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PRODUCT SPECIFICATIONS

Furnish Carroll Ventilator Model W1-C-MS-

(ventilator with fire damper) or NW1-
C-MS-, (ventilator without fire
damper) as shown on plans, in the depth indi-
cated, in the overall length of , and to
meet the following specifications.

GENERAL DESCRIPTION: Ventilator is a high
velocity, centrifugal grease extractor with two
air inlet slots, one on each side of a single
extractor. One slot shall have an adjustable baf-
fle for regulation of the ratio of exhaust volume
between the slots. Grease extraction efficiency
shall be 95% when properly installed and oper-
ated per Carroll recommendations. Extracted
grease to be accumulated out of the exhaust air
stream on fixed-in-place, full-length, self-drain-
ing internal baffles; and removed periodically
during the hot watarfdetar%(glt cleaning cycle
as controlled by the FWC Control Panel. Full
length non-gasketed, quick-opening latch-ty,
hinged inspection doors to be provided for
ins ion and servicing of extraction chamber
and wash manifold.

Ventilator shall include means for hanging or
otherwise supporting. The fire damper shall be
(] fuse link or [J thermostatically activated,
with damper closure set to occur at 280°F. To
reduce exhaust volume over specific cookin
equipment, you must request (] Redu
Throat air baffles by adding the suffix “RT" to
the model number.

CONSTRUCTION MATERIALS: The ventilator
shall be 18 gauge, type 304 all stainless steel
construction. A number 4 finish shall be pro-
vided on all exposed surfaces.

LIGHT FIXTURES: Ventilator shall be equipped
with (J 100 Watt Dome Incandescent or (] Re-
cessed 150 Watt Incandescent or CJ R
Fluorescent Fixtures. Light fixtures shall be
prewired to a single connection point at the fac-
tory. Ventilators built in multiple sections shall
be furnished with junction boxes for field con-
nections by electrical contractor.

APPROVALS: Ventilator shall be U.L. Listed, list-
ed by NSF, and in accordance with all recom-
mendations of NFPA 96. The ventilator must
meet all applicable codes.

ITEM NO.

Elite Series Single Manifold Wash Ventilator

H Model W1-C-MS
B Model NW1-C-MS

APPLICATION

Ceiling mounted canopy style ventilator for typical island style cooking arrangements using light, medi-
um, or heavy-duty equipment on one side and light-duty equipment on the other. The distance between
the equipment is not to exceed 30", Consult factory for exceptions and refer to the Carroll Master Engi-
neering Table for determination of light, medium and heavy-duty equipment.

DESCRIPTION

These Elite Series models are island-canopy, hot water and detergent wash ventilators which are
U.L. Listed under either the category “Exhaust Hood with Exhaust Damper,” for the W1-C-MS mod-
els or “Exhaust Hood without Exhaust Damper,” for the NW1-C-MS models. Units are offered in a
selection of depths. All models feature integral internal grease extracting baffles arranged to pro-
vide very high extraction rates. The W1-C-MS model features a spring loaded, fuse-link fire damper
located at the duct collar. A thermostatically-activated damper is available as an option.

OPERATION

When properly operated and maintained, 95% grease extraction may be accomplished. As air is
drawn around the internal stainless steel baffles, grease, dustand lint particles are thrown out of the
airstream by centrifugal force and collected. Liquified grease drains off into the sloping gutter, and
allinner surfaces are periodically washed. Any “W1"” Series ventilator can be totally integrated with
Carroll W2 and DX Series Ventilators.

MAINTENANCE
At periodic intervals the full-length inspection doors should be opened for inspection of the inter-
nal components. Refer also to the Owner’s Technical Manual for in-depth maintenance information.

AIR SUPPLY GUIDELINES

Appropriately conditioned supply air must be mechanically delivered to the space to replace
exhausted air. Generally, 756% to 80% is so delivered, with the remaining 20% to 25% flowing natu-
rally from adjoining areas.

EXHAUST/SUPPLY FAN UNITS

Exhaust fan(s) and supply fan(s) are to be furnished and installed by others to meet the Carroll Ven-

tilator air volumes and static pressure drop for the entire system and must be in compliance with

local codes.

« Exhaust fan(s) should be properly sized and include induced draft, squirrel cage design, with
backward inclined or air-foil type blades.

« Discharge ducts should be vertical and located away from air intakes.

+ Supply fan(s) should be equipped with throwaway or cleanable type filters.

+ Exhaust and supply fans require a magnetic starter switch with a120 volt holding coil and should
be electrically interlocked for simultaneous operation.

FIRE PROTECTION

NFPA 96 and most other codes require a fire extinguishing system for protection of both the duct
collar and plenum areas of ventilators and for the protection of cooking equipment (such as fat fry-
ers, griddles, ranges and broilers) which may be a source of ignition of grease. Check with local fire
authorities for exact requirements.

OPTIONAL EQUIPMIENT

Consult Carroll regarding custom services addressing:
+ Exhaust Fans, Supply Fans & Roof Top Units

+ Fire Protection Systems

+ Heat Recovery Units

+ Reduced Throat (low air volume ventilators)

Utility Distribution Systems

« Air Purification Units
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Model W1-C-MS-

(With Fire Dam per)

MOdel NW'I ‘C'MS' {(Without Fire Damper)

To com plete the model number, insert the desired depth of the unit in inches.

Example: “W1-C-MS-108"

Note: For island applications where both cooking lines
are heavy duty equipment, use model “W1-C-DE" series

(See typical “Section View" below.)

DIMENBION VARIES WITH

————— H.WLINLET MaY
BE 8TUBBED UP AT EITHER END

DEFTH OF THE EQUIPMENT

Engineering Data

MECHANICAL REQUIREMENTS

The type of cooking equipment and the type and vol-
ume of cooking determines the total exhaust vol-
ume. Refer to the Carroll Manufacturing Engineer-
ing Table to determine exhaust volume, duct sizes
and static pressure. The “W1-C-MS" ventilator oper-
ates at a total of 400 CFM/Lin. ft. (619 L/s/Lin. m.), 2560
CFM/Lin. ft. (387L/s/Lin. m.) on the heavy side and
180 CFM/Lin. ft. (233 L/s/Lin. m.) on the light side.
MNote: If the ventilator is to operate at a total of
300CFM/Lin.ft. (466 L/s/Lin.m.), 150 CFM/Lin.ft. (233
Us/Lin.m.) on each side, a 400 M5 ventilator with
“RT" restricted throat must be used. If installation
requires more exhaust, as determined per the Mas-
ter Engineering Table, select back-to-back ventila-
tors, Model “W1-C-DE” series (consult Carroll
for details).

ELECTRICAL

Provide 120 volt, 20 amp, 24-hour service to Carroll
FWC Fan/Wash Control Panel. (See FWC Fan/Wash
Control Panel specification sheet for details.) To be
fused separately. Lights to be on a separate circuit,
120 volt.

VENTILATOR LENGTHS

Maximum unit length is 16-0" {4877 mm). For
greater lengths, two or more sections must be
joined. Check to ensure that there is adequate access
into building and kitchen area.

HANGING WEIGHT
86" 90
(2591) (2743)

9-6" 10-07

Ventilator Depth (2896) (3048)

WtJlinear ft. lbs. 110 115 120 130
Wtflinearm. kg. 164 m 179 193

Item No: Height:
Est. Wt.: Exhaust-CFM: __
Length: Duct Size:

Width: S.P:

__ GPM@40PSI Water Temp. 140°- 180°F

DAMPER CONTROL BOX

Carrsll

—
EXHAUST DUCT COLLAR-
LOCATED IN CENTER OR
AT ANY PCINT ALONG
LENGTH OF THE PLENUM

16" (45771 MAX. UNIT LENGTH
(FOR GREATER LENGTH JOIN TWO OfR MORE SECTION® TOGETHER.)

Perspective View
N.T.S. (FULL BOX-SHAPE SHOWN)

HANGING RODS PROVIDED BY OTHER®

2 1/2° MOUNTING BRACKETS
(TYPICAL)

— W1-C BERIES SHOWN

10" H [264) X 10" D (264) OR
12* H (305) X 12* D (305) OR
12" H (305) X 16° D (406) OR
NW1-C BERIES 4* H [102)
REFER TO CARROLL MABTER
ENGINEERING TABLE

1

\ FIRE DAMPER
! 4 //TI’ {W1-C-M8 BERIES ONLY)
\_\- I : : i
— -

24-1/2* (876) FOR
400 CFM EXTRACTOR
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Y ees —1 WI

/ INBPECTION DOOR | | | —DRAIN MAY BE
100 W. INCANDESCENT ;UBB;:?O%UT ENO
DOME LIGHT FIXTURE
SHOWN. RECESSED
INCANDESCENT AND
FLUORESCENT TYPE
ALSO AVAILABLE
VENTILATOR BROKEN
FOR SHIPMENT
W EEAMAX. === T
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HEAVY COOKING I 11 127 (305) MIN. OVERHANG
12" (306) iy R
MIN, | EQUIPMENT 8IDE I H
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| I | I
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Section View

NOTE: Dimensions in parenthesis (

N.T.S. (TAPERED SHAPE SHOWN)

) are millimeters.

Carroll Manufacturing, 710 S. Powerline Road, Suite H, Deerfield Beach, FL 33442
(954) 421-1238 e carrolimanufacturing.com

12



