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Type Il ventilation hoods
for PizzaMastere® ovens.

North American Kitchen Solutions hoods are now
engineered for PizzaMaster ovens.

PizzaMaster USA is now stocking and selling NAKS (North American Kitchen Solutions) Type Il ventilation hoods,
purpose-built to complement PizzaMaster electric deck ovens. Whether you add a hood at the time of oven
purchase or return for one later, we have the right solution in inventory. Because PizzaMaster ovens are EPA 202
Ventless Rated, they require only a Type Il exhaust hood — no Type | Ansul fire suppression system — making
NAKS the cost-effective, code-compliant ventilation solution.

Why NAKS Type Il Hoods?

Cook line hood space is premium real estate.
Full Type | cook line hoods are a major investment and the space beneath them is valuable. A NAKS Type Il
hood mounts directly onto the PizzaMaster oven, freeing that prime space for other cooking equipment.

EPA 202 Ventless Rated with no Ansul system required.*
PizzaMaster electric ovens do not produce the grease-laden vapors that trigger Type | fire suppression
requirements. A Type Il exhaust hood is all that’s needed for a fully code-compliant installation.

Total flexibility in oven placement.
Because the NAKS hood sits directly on the oven, operators can position the PizzaMaster
independently wherever the kitchen layout calls for it.

Cost-effective and fully functional.

NAKS Type Il hoods are built from commercial-grade
stainless steel and matched by series to specific
PizzaMaster oven models to deliver proper exhaust,
correct capture velocity, and code compliance
without the complexity or cost of a full cook line
ventilation system.
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Contact a PizzaMaster expert to walk you
through an ideal NAKS hood for specific
oven models and kitchen needs. Call us at

or email
info@pizzamaster.us.
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Available hood models and compatible PizzaMaster ovens.

COMPATIBLE PIZZAMASTER

NAKS HOOD MODEL# OVEN MODEL #8 SPEC SHEETS
NAKS
LTI 73X PM 72X - PM 73X - PM 74X DOWNLOAD >
NAKS
PHTI BXX PM 82X - PM 83X - PM 84X DOWNLOAD >
S PM 91X « PM 92X - PM 93X - PM94X DOWNLOAD >
PHTII 9XX S
NAKS
DT 11X PM 112X - PM 113X DOWNLOAD >
PM 451ED-1DW « PM 451ED-2DW
?C‘:ﬁt':'g ‘)‘5X XDwW PM 452ED-2DW - PM 452ED-3DW DOWNLOAD >
P PM 452ED-4DW

Ready to find the right ventilation hood
for your customer’s PizzaMaster oven?

Speak with a PizzaMaster expert to walk you through the ideal NAKS hood for their specific
oven model and kitchen needs. Call us at 800-976-6762 or email info@pizzamaster.us.
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*Installation Note: All NAKS Type Il hoods listed above are vented units requiring ducting to the exterior of the
building. Installation by a licensed HVAC contractor is required. For questions about compatibility or installation
requirements, contact your PizzaMaster representative.

DISCLAIMER: PizzaMaster® is a trademark owned by BakePartners AB. Any reference to PizzaMaster is for
identification purposes only and does not imply any affiliation, endorsement, or sponsorship by BakePartners AB
of North American Kitchen Solutions, Inc. or its products.
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https://pizzamasterusa.com/wp-content/uploads/2026/08/NAKS-PHTII-7XX-HOOD-TYPE-II_PIZZAMASTER-SPECS-REV-8.11.2026.pdf
https://pizzamasterusa.com/wp-content/uploads/2026/08/NAKS-PHTII-8XX-HOOD-TYPE-II_PIZZAMASTER-SPECS-REV-8.11.2026.pdf
https://pizzamasterusa.com/wp-content/uploads/2026/08/NAKS-PHTII-9XX-HOOD-TYPE-II_PIZZAMASTER-SPECS-REV-8.11.2026.pdf
https://pizzamasterusa.com/wp-content/uploads/2026/08/NAKS-PHTII-11XX-HOOD-TYPE-II_PIZZAMASTER-SPECS-REV-8.11.2026.pdf
https://pizzamasterusa.com/wp-content/uploads/2026/08/NAKS-PHTII-45X-XDW-COUNTERTOP-HOOD-TYPE-II_PIZZAMASTER-SPECS-REV-8.11.2026.pdf

