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Before the installation of Intelli-Hood's DCKV
controls, Shake Shack experienced annual utility
costs of 54,344 AED related to kitchen ventilation
and exhaust systems. These expenses included
electricity, maintenance, and other operational

Shake Shack, a popular fast-food restaurant located
in Barsha Land, recognized the need to enhance its
operational efficiency while reducing energy
consumption. In pursuit of these goals, they decided
to invest in Intelli-Hood’s Demand Control Kitchen
Ventilation (DCKV) controls for their kitchen exhaust
systems. This case study highlights the significant
improvements and benefits achieved by Shake Shack
following the installation of Intelli-Hood.
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Figure A
Annual Kitchen Hood Energy Costs (AED)

costs associated with the

restaurant’s ventilation system.

Shake Shack chose to invest in

Intelli-Hood's DCKV system to

better optimize their kitchen's

ventilation and exhaust processes.

The Intelli-Hood® system uses

dual-sensing technology, and is

designed to monitor and adjust

the exhaust fan speed in real-

time. This aligns the system with

the actual cooking activities in the

kitchen. This ensures that the

ventilation system operates

efficiently, using only the

necessary amount of energy to

maintain air quality.

https://www.klimaglobal.com/


+971 52 277 4852 info@klimaglobal.com www.klimaglobal.com

Figure B

Here are the results following the Intelli-

Hood® installation at the Al Barsha’s Shake

Shack location:

Cost Savings: Shake Shack initially spent
54,344 AED on their kitchen exhaust
systems' energy costs. After the
installation of Intelli-Hood, their energy
expenditure dropped to 33,440 AED,
resulting in substantial savings of 20,904
AED annually (Figure A).

Operating Expense Savings: Shake Shack
experienced an impressive 38% reduction
in operating expenses due to the
optimized energy consumption facilitated
by Intelli-Hood. This reduction had a
significant positive impact on their bottom
line.

Environmental Impact: By reducing the
energy consumption and improving
kitchen ventilation, Shake Shack also made
a positive contribution to the environment.
They saved 11,624 kg of carbon dioxide 

emissions annually, making a significant
stride towards sustainability and corporate
social responsibility.

Average Fan Speed: The average fan speed
was optimized to 78%, ensuring efficient
ventilation and air quality control while
reducing unnecessary energy
consumption. Figure B shows the
variations in fan speed due to cooking
demand.

Conclusion
The implementation of Intelli-Hood's DCKV
system at Shake Shack in JBR, Dubai
successfully demonstrated substantial
operating expense savings, and significantly
lowered carbon emissions by optimizing
their kitchen's exhaust and ventilation
system. Intelli-Hood not only lowered their
utility costs, but improved their overall
sustainability as well.
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