


The ALDES “A” and “AD” series duct
fans are ideal for use in kitchen range ex-
haust applications.  The unique straight-
through design of these durable fans,
equipped with a backward curved centrifu-
gal impeller (“A”) or a mixed flow impeller
(“AD”) mounted directly onto external ro-
tor motors, provides compactness with
superior airflow and pressure characteris-
tics.

The advanced technology of the external
rotor motor permits the use of a solid state
control to vary the fan speed from 100% to
a full stop without danger of over heating.
This ability to match power to the airflow
requirements results in both considerable
energy savings and noise reduction.  This
is especially interesting in range ventila-
tion where the need for exhaust may vary
greatly according to the type and intensity
of cooking.  Remote mounting of the fans,
and the possibility of using duct silencers
in connection with their installation, also as-
sures relative quietness.  Fans may be
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DUCT SILENCER

VARIABLE
SPEED

CONTROLS

Hood Liner- Quality
commercial grade
stainless steel hood
liners. Standard 36”,
42” or 48" sizes.
Custom configura-
tions available.

Roof Cap- Special
low profile pressure
drop roof cap with
backdraft damper.
Galvanized steel,
Copper or Stainless
steel 6, 8, 10, and
12" sizes

Wall Vent
Hood
Special low-
pressure wall
cap.  6, 8, 10
& 12” sizes

Q. How does one determine the necessary
airflow for a range hood?
A. There are three basic approaches to deter-
mining residential range hood ventilation rates
for standard cooking appliances.  They will give
very different results.
• Per minimum code requirement

- 100 cfm or
- 40 cfm per linear foot of cooking surface

if installed against wall
- 50 cfm per linear foot of cooking surface

if installed above island cook top
• Recommended rate from cook top manufac-

turer
• 100 cfm per square foot of hood area
American ALDES recommends the 100 cfm-
per-square-foot method.  Derived from the com-
mercial range hood guidelines, it provides ample
exhaust rates for almost all residential situa-
tions.  When fans providing this exhaust rate are
combined with a variable speed control, the best
of all worlds is provided — low level ventilation
for light cooking and a sufficiently high rate for
quick and effective exhaust when necessary.

Q. How important is the choice of exterior
vents?
A. A well-designed roof cap or wall hood is
crucial to a fan's performance.  The use of a
good low pressure drop model allows the maxi-
mum performance from a fan.  (One way to
select a suitable exterior vent is to measure the
net free area of the passage where the air is
most restricted.  It must exceed 1.5 sq. in. per 10
cfm.)  ALDES offers products to meet these
requirements.  For off-the-shelf exterior vent
products, upsizing them by one or two inches is
strongly recommended.

Q. How does one determine the size of stan-
dard HVAC exhaust grilles to use in connec-
tion with a fan?
A.  Sizing a grille to assure desired airflow and
low grille noise is very important.  Once a fan’s
available airflow is determined (at a reasonable
pressure), grilles may be sized using the follow-
ing guidelines. For standard return registers,
ALDES recommends at least .36 square inches
per CFM, for a face velocity of 400 FPM and low
pressure drop to ensure low grille noise.  Filter
grilles require .50 square inches per CFM, for a
face velocity of 300 FPM and extended service
life of the filter.  Large fans may require two or
more grilles.
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FANS
  P/N                  MODEL          CFM
99 041 A - 6 HP   325
99 013 A - 8 HP   450
99 039 A - 10 HP   525
99 038 A - 12 HP   750

99 650 AD - 8 HP   675
99 652 AD - 10 HP 1100
99 655 AD - 12 HP 1650
Typical Airflows at full speed @ .50” w.g.

 A-6HP, A-8HP,
A-10HP & A-12HP

 AD-12HP

5 amp
“A” Series

+
AD-8HP,

& 10 amp
10HP &
12HP

BACKDRAFT DAMPER

Standard Range Exhaust
 Accessory Packages

99 161 For fans requiring   6” duct
99 162 For fans requiring   8” duct
99 163 For fans requiring 10” duct
99 164 For fans requiring 12” duct

Package includes:

ACCESSORIES

Typical Airflows at full speed @ .25” to .375” w.g.

FEATURES
• Energy efficient, 115 v

external rotor motor with
permanently lubricated
bearings and built-in ther-
mal overload protection and
automatic reset

• UL Listed under Standard
507 and 705 (for condi-
tioned airstreams up to 140°
F.)

• 100% speed controllable

• Horizontal or vertical
installation

• Three-year war-
ranty

Filter Exhaust Grille-
Custom sizes
available.

FAN CLAMPS


