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System Maintenance 
 
It is important that the system is well maintained in order to operate a system 
that is functional on providing a high level of performance.  
We would recommend the following in accordance with DEFRA and  HVCA 
guidelines on cleaning and maintenance. 
 
Cleaning of ductwork -- 6 months Heavy use  12 months Med use and every 18 
months light use.  
 
Cleaning baffle filters – Twice weekly. 
 
Carbon filters – 6 months heavy use 9 months med use 15 month light use. 
 
Extract— 3 Months heavy used 6 Months moderate use 12 Months light use. 
 
Extract full services – 12 months. 
 
ESP Filter changing/ cleaning – 3 months heavy use  9 months med use  15 
months light use. 
 
All duct work should be cleaned by a qualified person who should issue a 
certificate after cleaning, this is important for your insurance.  
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