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How Oven ti on® technology works for you 
Ventless cooking is growing in popularity, largely 
because it delivers improved profitability to the 
operator. Commercial hood systems can double 
or triple your capital outlay and will have an 
ongoing impact on operating costs, cleaning, 
and maintenance. Ventless cooking also frees the 
operator to install cooking appliances in a wider 
variety of spaces, including locations where 
ventilation may not be feasible. 

All Ovention ovens-Matchbox® 1718, 
Matchbox 1313, Shuttle® 2000 and Conveyor 

2000-are UL-certified for ventless operation. 
That means Underwriters Laboratories, under 

its UL 71 OB standard, has tested and verified 
the ovens meet or surpass the stringent grease­
laden emissions limits set forth in the 

EPA 202 test standard. The air recirculation and 
catalyst technology used to convert grease and 

voes into harmless CO
2 

and H
2
0 has been 

used in rapid cook ovens for several years and is 
familiar to most inspectors. 

What dnes a catalyst dn? 
Consider a catalyst as nothing more than a chemical 

machine. It takes apart molecules that are fed to 
it and puts the atoms back together in a different 

arrangement to form new molecules. 
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