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First Class Servicen n n

Who are we?

Kitchen Air is one of the UK's leaders in Commercial Kitchen Air Management Solutions.
Our commitment to excellence and proactive attitude ensures the highest of standards
with every job we undertake.  

We manufacture, supply and install high quality purpose made stainless steel equipment
for all food preparation areas. Our company's success and reputation comes from a key
understanding of how clients' requirements meet with our knowledge of the latest kitchen
technology.  

We are air management systems and ductwork specialists and can design, manufacture
and install any system to suit existing or new equipment.

Our Service:

We have highly experienced technical staff who are always available to guide you, from
the first point of contact where we will evaluate your requirements, through the design,
manufacture, installation and maintenance of your bespoke system.

Our highly skilled time-served craftsmen undertake a rigorous training programme, and
our workmanship is certified by our membership of the Heating and Ventilation
Contractors Association (HVCA). Our team of specialists will work around your business
working times; if that means working through the night, that is precisely what our team will
do.

Kitchen Air provides advice on all aspects of kitchen design, and will prepare design
drafts, using the latest CAD technology, for your project free of charge.

Our commitment to service is reflected in our impressive client portfolio, which includes
Local Authorities, educational institutions and public buildings, as well as many large 
private companies and contractors.

Recent Projects Featured...
Page 4 Greig City Academy – London 
Page 5 Our Lady's Catholic High School – Preston

01253 879242
www.kitchen-air.co.uk
info@kitchen-air.co.uk
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Ventilation Systemsn n n

n Air Flow Management
n Fume and Vapour Removal
n Make-up Air Supply for Gas Fired Appliances
n Replacement Air for Safe Working
n Air Conditioning Ductwork

Why is Ventilation important?

Cooking produces significant quantities of fumes and vapours as well as high
temperatures. Ventilation is necessary to remove and discharge these to a safe external
location. The ventilation system should also provide general ventilation throughout the
area. It is particularly important to provide an adequate supply of replacement air, as
incorrect flueing arrangements can lead to incomplete combustion and the accumulation
of combustion products such as carbon monoxide.

You can rest assured that our new or replacement systems provide a clean and healthy
working environment for your staff, and exceed all government legislation and insurance
requirements.

Canopies….
Our stainless steel extraction canopies can be manufactured to your exact specification,
in line with HVCA DW/172 specification. They are positioned above the cooking
equipment to provide immediate extraction of all fumes and vapours.

Condense canopies are mainly installed over equipment that produces steam, such as
combination ovens, Bain Marie's, pass through dishwashers and sterilising sinks. The
basic principle is the same as an extraction canopy but with baffle plates and a drain off
point for the condensation.

Replacement Air…..
In order for the kitchen ventilation system to function correctly the need for replacement
air should be taken into account.

In smaller kitchens, replacement air may be drawn in naturally via grilles in walls, doors
or windows. In larger kitchens a mechanical input system will be required, and should
provide a maximum of 85% of the total air extracted.

Replacement air may be introduced into the kitchen by various methods, such as through
ceiling grilles or the canopy supply air plenum. Whichever system is used, the air must be
filtered to prevent insects and other particles entering the kitchen.
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Greig City Academy -
Hornsey, North Londonn n n

Kitchen Ventilation System

TYPE: Island Combination Supply
MATERIAL: 304 Grade Stainless Steel Welded
FILTRATION: Stainless Steel Baffle Filters
LIGHTS: High Temperature Surface Fluorescent
ADDITIONS: Central Service Void With Risers

Greig City Academy is a co-educational comprehensive school of 787 students aged 11
to 19. To support the expansion of their catering facilities they required a bespoke
ventilation system in line with their new kitchen. Kitchen Air designed, manufactured and
installed a full ventilation system with Central Service Void and Risers.

All plant and equipment was to be serviceable from the kitchen area below, therefore
requiring a compact, powerful system with low levels of operating noise. The bespoke
island canopy incorporated a central V-type filter bank extracted from various points along
the cook line and discharged through a low resistance vertical discharge cowl.

Replacement air is introduced through full length perforated diffusers along the face and
underside of the canopy. All ductwork and plant is situated above the canopy and in the
roof space, with removable access points where necessary.

A central service void was installed with two riser sections incorporating electrical, gas
and water supplies.

The canopies and accompanying equipment were designed, manufactured and installed
by Kitchen Air in strict compliance with the new standard for kitchen ventilation, DW172.
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5Our Lady's Catholic High
School - Fulwood, Prestonn n n

Kitchen Ventilation System

TYPE: Island Extraction
MATERIAL: 304 Grade Stainless Steel Welded
FILTRATION: Stainless Steel Baffle Filters
LIGHTS: High Temperature Surface Fluorescent
ADDITIONS: Central Service Void With Riser

Stainless Steel Wall Cladding
FUEL TYPE: Electric

Our Lady’s Catholic High School is an 11 to 16 mixed High School with 905 pupils. They
required a bespoke kitchen ventilation system to support their new kitchen installation and
electric catering equipment. Kitchen Air designed, manufactured and installed a full 
ventilation system with Central Service Void and Stainless Steel Wall Cladding to match
the clients’ specification and existing building layout.

The specification called for the extracted air to be free from grease and be discharged 
vertically on a flat roof through an existing roof opening. The extract fan was to be roof
mounted with a vertical discharge cowl.

The bespoke island canopy incorporated a central V-type filter bank extracted from 
various points along the cook line and discharged as above. Replacement air is
introduced through diffusers mounted in the new suspended ceiling.

All ductwork and plant is situated above the canopy and in the roof space with removable
access points where necessary. A central service void was installed with a riser that 
incorporates the fan controls and electrical and water outlets. Wall cladding was installed
throughout to cover equipment and ensure hygiene.

The canopies and accompanying equipment were designed, manufactured and installed
by Kitchen Air in strict compliance with the new standard for kitchen ventilation, DW172.
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Fabrication & Equipmentn n n

Stainless steel is the modern and most hygienic way to clad your commercial kitchen,
made to stand the test of time and by far the easiest way to keep clean, ensuring that your
kitchen meets today's stringent health and hygiene laws. 

We manufacture all types of products for your kitchen’s exact specifications from 304
quality stainless steel, providing safe and hygienic surfaces for the preparation of food. 

Some examples of our products are below:

n Heated Gantries
n Preparation Tables
n Service Spines
n Catering Sink Units, Hand Wash Sinks
n Dish Wash Tables
n Under Shelves, Racking, Microwave Shelves
n Wall and Centre Benches
n Grease Filters
n Splash Backs, Wall Cladding
n Meat Hooks, Wall Brackets

Kitchen Technologyn n n

We pride ourselves on the fact that we stay at the forefront of technological developments
in the Air Management industry, so can provide the latest equipment to our customers.
Some of the current equipment we supply are:

n Service Voids / Service Distribution Units (SDU)
n Gas Interlock Systems
n UV-C Odour Control
n Fire Suppression Systems

Service Voids / Service Distribution Units (SDU)...
Service Distribution Units are purpose made stainless steel housings built to enclose the
electrical, gas and water supplies required for the cooking appliances.

The SDU’s are normally manufactured to suit the cooking appliances and services
required. They may also house, if required, the controls for fans, Gas Interlock Systems,
Lighting and Fire Suppression Systems.
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Gas Interlock Systems...
All new gas fired installations must now have a device fitted that prevents the gas from
being turned on until the fume extraction system is extracting air. The British Standard BS
6173 (2001) has been amended to provide users of gas fired catering appliances with
protection against the effects of exposure to combustion gases given off when gas is used
for cooking.

The standard interlock system comprises of:

n An alarm control panel with visual indicators and an audible alarm
n Current monitors or airflow switches
n An emergency stop button
n Gas solenoid valve

Additional features may also be added if required:

n Gas pressure proving
n Gas detection
n Alarm bypass systems

UV-C Odour Control by Jimco KPC...
The KPC system for odour and grease control uses special lamps that produce UV-light
and ozone. Exposure to intensive UV-light and ozone oxidation causes contaminants in
the air to be destroyed, resulting in the reduction of odour emissions to the surroundings
with no grease deposits in the ductwork. The main advantages of using the Jimco KPC
system are:

n Cleaner ducting
n Minimised risk of fire when cooking
n Exhaust fan will operate more efficiently

Fire Suppression Systems by Ansul...
Ansul Fire Suppression systems are the preferred choice of Architects, Restauranteurs
and Fire Inspectors alike. 

The Ansul system protects your kitchen 24 hours-a-day and suppresses fires in seconds.
When a fire is detected the ANSULEX agent is applied directly into the fire in specific
spray patterns. As it smothers the hot cooking greases, a foam blanket is formed,
temporarily sealing off combustible vapours to help prevent fire reflash.  

For additional information and advice on any of our Kitchen Technology or Air
Management Systems, please contact our sales team. 01253 879242
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