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Before the installation of Intelli-Hood's DCKV
controls, Shake Shack incurred annual operating
expenses of 54,519 AED related to kitchen
ventilation and exhaust systems. These expenses
included electricity, maintenance, and other 

Shake Shack, located in JBR Dubai, is a popular fast-
food restaurant known for its delicious burgers, hot
dogs, and frozen custard. This Shake Shack location
was looking for ways to reduce energy consumption
and operational costs while also contributing to
sustainability efforts. This case study explores the
installation of Intelli-Hood's Demand Control
Kitchen Ventilation (DCKV) system at Shake Shack
and the benefits that resulted from this decision.
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Annual Kitchen Hood Energy Costs (AED)

operational costs associated with
the ventilation system.

Shake Shack chose to invest in
Intelli-Hood's DCKV system to
optimize their kitchen's
ventilation and exhaust
processes. The Intelli-Hood
system is designed to monitor
and adjust the exhaust fan speed
in real-time, aligning it 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.
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Figure B

Here are the results following the Intelli-
Hood® installation at JBR’s Shake Shack
location:

Substantial Cost Savings: After installing
Intelli-Hood's DCKV system, Shake Shack
experienced a remarkable reduction in
their annual operating expenses, with
costs dropping to 24,673 AED. This
resulted in substantial savings of 29,846
AED annually (Figure A).

The DCKV
system enabled Shake Shack to reduce
operating expenses by an impressive 55%.
This not only contributed to improved
profitability but also enhanced the overall
sustainability of the restaurant.
Carbon Footprint Reduction: Shake Shack's
commitment to sustainability was further
reinforced by the installation of Intelli-

Hood. The restaurant saved a significant
amount of carbon dioxide emissions,
totaling 45,736 kg, due to the reduced
energy consumption of their ventilation
system.

Optimized Fan Speed: The average fan
speed under Intelli-Hood's control was
maintained at 62% (Figure B). This ensured
that the system only used the required
amount of energy to maintain a
comfortable and safe kitchen environment,
further contributing to energy efficiency.

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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