
Ventilation and Extraction 

Proposed Drive Thru Unit at 

Bartons Road, Havant. 
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Ventilation and extraction: 

Each item of cooking equipment contains a built-in Hi-Catch Filter which removes 98% of airborne 

grease at source.  

 

Extract air volumes are controlled to within the effective grease removal range of the filters established 

by tests carried out at the operators testing facility. 

 

Plazma Clean injection units are installed to treat odours in the extract system by means of oxidisation. 

 

A common ducted extraction system is connected to a centrifugal extract fan, which discharges to 

atmosphere via an unrestricted vertical high velocity discharge to provide effective dispersal of the 

exhaust air.  

 

Access doors area provided in the ductwork at suitable intervals for cleaning and maintenance purposes.  

 

Extract rates are between 30-40 air charges an hour.  

 

The maintenance is for quarterly changing of supply system filters and six monthly servicing and kitchen 

extract duct cleaning.  

 

Cleaning and maintain may vary dependent on specific store characteristics.  
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