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Design of the kitchen ventilation system should take 
into account:
• the quantity of exhaust air should be somewhat higher 

(5%) than the quantity of supply air in order to prevent 
kitchen odors from spreading into adjacent rooms

• opening of the cooking kettle lid may direct the steam 
plume in wrong direction; therefore it is recommended to 
increase hood dimension for a certain margin

For purely practical reasons, i.e., in order to achieve the 
required exhaust of air polluted by vapors, smoke or odors, it 
is recommended that kitchen ventilation design implements 
the air quantity values as given suggested in this manual. 
If considerably lower design air quantities were taken, the 
exhaust rate would not be sufficient, especially in case of 
stronger air cross-flow above the working surface of the 
kitchen. Required air flow rate can be calculated using two 
expressions (acc. to Recknagel/Sprenger):

V = 2 · O · x·vx [m
3/s] or  V=1.4 · O·x·vm [m3/s]

O- Hood perimeter [m]
vx- Air velocity at the working surface outer edge [m/s]
x - Distance between working surface and hood [m]
vN- Air velocity at hood inlet [m/s]
vm- Mean air velocity between hood and working surface 
[m/s]

Drawing 1. Physical quantities for airflow calculation 

Velocity vx and i vm [m/s] empirical values:
 
- In still air  vx = 0.10 - 0.15;  
                          vm = 0.2 - 0.3

- With weak cross-flow  vx = 0.15 - 0.30; 
                                       vm = 0.3 - 0.4
- With strong cross-flow vx = 0.20 - 0.40;  
                                 vm = 0.4 - 0.5

BASIC PRINCIPLES 
IN KITCHEN VENTILATION 
Ventilation and air conditioning systems are necessary in 
commercial kitchens because: 
• the air is polluted by odors, particles of fat and gaseous 

products of combustion 
• hygiene requirements must be met with regard to the 

quality of the room air 
• heat is created to a considerable extent due to                  

convection and radiation 
• moisture is created by the preparation of meals and by 

washing 
• It is necessary to renew the air in the rooms by an 

exchange with outside air and maintain comfortable 
• or specified room air temperatures. 

To meet this task, supply and exhaust air systems shall be 
installed in the kitchen areas so that deposits, air pollutants 
and moisture are drawn off, impairment of rooms not forming 
part of the kitchen area is avoided and no air which could be 
considered unhygienic is either supplied or can flow back. 
Particular attention is to be paid to separating fat from the 
exhaust air. To minimize the necessary airflows, it is useful to 
install heat-emitting appliances in continuous blocks or along 
surfaces forming room boundaries. 
If the exhaust air comes into direct contact with the structure 
of the building, it should be ensured that this 
does not damage the building structure and that no persistent 
condensation occurs.

Calculation of required air volume rates
Quantity of air required for kitchen ventilation depends on 
size and type of kitchen, as well as on kitchen devices and 
food preparation appliances. 
Table 1. presents approximate air volume flow rates (in 
m3/h per m2 of kitchen area). Quantities refer to temperature 
difference of 8K between ambient air in the kitchen and 
supply air. 

Kitchen type

Airflow per 
kitchen 

area[m3/h 
* m2]

Referring to sections of the kitchen

Cooking
[m3/h*m2]

Baking 
and grilles
[m3/h*m2]

Dish 
washing
[m3/h*m2]

Ancillary 
rooms 

[m3/h*m2]

Buffet 80 - 120 - -

Inns, 
Cafeterias

60 105 120 120 45

Canteens
Public houses

90 105 120 120 45

Hospital kitchens 90 105 120 150 45

Food preparation 80 105 120 120 60

Ship kitchens 90 120 120 - 60

Table 1. Exhaust volumes per kitchen area

Velocity vN [m/s] empirical values:

- For hoods with free air access from 4 sides vN = 0.9 -1 .2
- For hoods with free air access from 3 sides vN = 0.8 - 1 .1
- For hoods with free air access from 2 sides vN = 0.7 - 0.9
- For hoods with free air access from 4 side vN = 0.5 - 0.8

Heat and humidity loads 

Areas with different pollution loads occur within kitchens. The 
total heat emission takes place directly due to convection 
radiation and latently due to the generation of steam and 
other gaseous components. Radiation-intensive areas are 
characterized by high surface temperatures. These include 
preparation areas with grills and salamanders, grill plates, 
tipping frying pans, stoves etc. 

Foreign substances in the air occur almost any time food is 
heated. The type and amount are influenced particularly by the 
amount of fat and the temperature, with the ensuing pyrolyzes 
being possibly damaging to health. These particularly 
include short-chain aldehyde’s, such as formaldehyde, 
acetaldehyde, tr-2 hexenal and acrolein as well as highly-
volatile nitrosamines and polycyclic aromatic hydrocarbons 
(e.g. benzo-a-pyrene ). Calculation of the required air flow 
rate based on heat balance in the room/kitchen (acc. VDI 
2052, E 3.81) referring to temperature difference of Δt= 8K 
(acc. to Recknagel/Sprenger):

v -required air flow rate [m3/h]
P1 - Installed output of each individual kitchen device [kW]
Ψ1 - Dissipated heat per 1 kW of installed device 
        output [kJ/kW]
η1 - Kitchen device efficiency, normally 0.8
ρ - Air density 1 .2 kg/m3

cp - Specific heat of air [kJ/kgK]
Δtz - Air Temperature difference (tp-tz) [K]
tP - Room air temperature
tz - Supply air temperature
φ - Factor of simultaneous operation of devices:

- for small kitchens: 0.8 - 1.0
- for medium kitchens: 0.5 - 0.8
- for large kitchens: 0.5 - 0.8

Calculation of required air flow for removal of latent 
moisture:

Di - Vapor (moisture) content per 1 kW of installed output
      of kitchen devices [g/h *kW]
xp - Vapor content of room air [g/kg]
xz - Vapor content of supply air [g/kg]

∑ (Pi · Di · η1)∙

(Xp
- Xz) · ρ

V = 

[m3/s] 
∑ (Pi · Ψi · η1) · φ · 3600∙

ρ · cp · (tp 
-  tz)

V = Vn

X

VmVx

0.3-0.4x

Vn
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NAČINI KUHINJSKE 
VENTILACIJE 
Prezračevalni in klimatski sistemi so potrebni v
komercialnih kuhinjah zaradi:

• Zrak je onesnažen zaradi vonjav, delcev maščobe in 
plinov, kot produktov kuhanja

• Upoštevati je treba higienske zahteve kakovosti zraka v 
prostoru

• Toplota v veliki meri nastane zaradi konvekcije in sevanja
• Vlaga nastane s pripravo obrokov in pranjem
• V prostorih je treba obnoviti zrak tako, da ga zamenjamo 

z zunanjim in na ta način zagotovimo udobje v prostoru 
ali določene temperature  v prostoru

Za izpolnitev teh nalog se uporabljajo sistemi za dovod in 
odvod zraka, ki se montirajo v kuhinjskih prostorih in bi se na 
ta način preprečilo neprijetne vonjave, onesnažen zrak in vlage 
ter preprečilo poškodbe prostorov, ki niso del kuhinjskega 
prostora. Preprečiti je potrebno tudi, da zrak, ki se smatra 
umazanim prehaja v prostore kuhinje. Posebno pozornost je 
treba nameniti ločevanju maščob iz izpušnega zraka. V želji, 
da bi zmanjšali potrebne količine zraka je potrebno namestiti 
naprave, ki oddajajo toploto neprekinjeno v sestavljenih blokih 
ali vzdolž površin, ki tvorijo meje prostora. Če odvodni zrak 
pride v neposreden stik s konstrukcijo stavbe je potrebno  
zagotoviti, da ne poškoduje konstrukcije stavbe in ne pride 
do trajne kondenzacije.

Izračun potrebne količine zraka
Količina zraka, ki je potrebna za prezračevanje kuhinje je 
odvisna od velikosti in vrste kuhinje, kuhinjskih aparatov in 
aparatov za pripravo hrane.
Tabela 1 prikazuje približne količine pretoka zraka (v m3/h
na m2 kuhinjske površine). Količine se nanašajo na 
temperaturno razliko 8K med zrakom v kuhinji in dovodnim 
zrakom.

Tip kuhinje

Pretok zraka 
po površini 

kuhinje
[m3/h * m2]

Skličujoč na dele kuhinje

Kuhanje
[m3/h*m2]

Žar
[m3/h*m2]

Pranje 
posode

[m3/h*m2]

Pomožni 
prostori 

[m3/h*m2]

Buffet 80 - 120 - -

Gostilne, bari 60 105 120 120 45

Kantine 
Javne kuhinje

90 105 120 120 45

Bolnišnične 
kuhinje

90 105 120 150 45

Priprava hrane 80 105 120 120 60

Ladijske kuhinje 90 120 120 - 60

Tabela 1: Odvodi zraka glede na kuhinjsko površino

Upoštevati je treba zasnovo prezračevalnega sistema v 
kuhinji:

• količina odvedenega zraka mora biti nekoliko večja (5%) 
kakor

• količina dovodnega zraka, da se prepreči širjenje 
kuhinjskih vonjav v sosednje prostore

• odpiranje pokrova kotla za kuhanje lahko usmeri tok 
pare v napačno smer zato je priporočljivo povečanje 
dimenzije nape

Zaradi popolnoma praktičnih razlogov za dosego zahtevanega 
odvoda zraka onesnaženega s hlapi, dimom ali vonjavami 
je priporočljivo izvesti zasnovo prezračevanja v kuhinji 
navedenimi v tem priročniku. V kolikor bi se upoštevalo 
bistveno manjše načrtovane količine hitrost odvedenega 
zraka ne bi zadostovala zlasti v primeru močnejšega pretoka 
zrak nad kuhinjsko delovno površino. Zahtevano hitrost 
pretoka zraka je mogoče izračunati z dvema izrazoma 
(po Recknaglu /Sprenger):

V = 2 · O · x·vx [m
3/s] or  V=1.4 · O·x·vm [m3/s]

O- Obseg nape [m]
vx- Hitrost zraka na zunanjem robu delovne površine [m/s]
x - Razdalja med delovno površino in napo [m]
vN- Hitrost zraka na vhodu v napo [m/s]
vm- Srednja hitrost zraka med napo in delovno površino[m/s]

Risba 1. Fizikalne vrednosti za preračun zraka 

Empirične vrednosti pretoka vx in i vm [m/s]:
 
- Zrak v mirovanju vx = 0.10 - 0.15;  
                                       vm = 0.2 - 0.3

- S slabšim povprečnim pretokomvx = 0.15 - 0.30; 
                                                    vm = 0.3 - 0.4
- Z močnim povprečnim pretokom vx = 0.20 - 0.40;  
                                             vm = 0.4 - 0.5

Pretok vn vN [m/s] empirične vradnosti:

- prost dostop zraka s 4 strani vN = 0.9 -1 .2
- prost dostop zraka s 3 strani vN = 0.8 - 1 .1
- prost dostop zraka s 2 strani vN = 0.7 - 0.9
- prost dostop zraka s 4 strani vN = 0.5 - 0.8

Obremenitev s toploto in vlago
V kuhinjah se pojavljajo območja z različnimi obremenitvami
onesnaževanje. Skupna emisija toplote poteka neposredno
zaradi konvekcijskega sevanja in latentno zaradi nastajanja
pare in drugih plinastih sestavin. Za območja z intenzivnimi
prezračevanjem so značilne visoke površinske temperature. 
To vključuje pripravljalne prostore z žarom, ploščami za žar, 
ponve, pečice itd.

Skoraj vedno se pojavijo tuje snovi v zraku, ko se hrana 
segreje. Na vrsto in količino še posebej vpliva količina 
maščobe in temperature, posledična piroliza pa je lahko 
škodljiva za zdravje. To še posebej vključuje kratko verižne 
aldehide, kot npr formaldehid, acetaldehid, tr-2 heksenal 
in akrolein, kot tudi zelo hlapni nitrozamini in policiklični 
aromatski ogljikovodiki (npr. benzo-a-piren). Izračun 
potrebne hitrosti pretoka zraka glede na toplotno bilanco 
v prostoru / kuhinji temelji (v skladu z VDI 2052, E 3,81) 
glede na temperaturno razliko od Δt = 8K (po Recknaglu / 
Sprengerju):

v - potreben pretok zraka [m3/h]
P1 - izhodna moč posamičnega kuhinjskega aparata [kW]
Ψ1 - oddana toplota po 1kW vgrajenega kuhinjskega      
       aparata na izhodu [kJ/kW]
η1 - učinkovitost kuhinjskega aparata, običajno 0,8
ρ - gostota zraka 1 .2 kg/m3

cp - temperaturna razlika zraka [kJ/kgK]
Δtz - temperaturna razlika zraka (tp-tz) [K]
tP - temperatura zraka v prostoru
tz - - temperatura dovedenega zraka
φ - faktor istočasnega delovanja naprav:
- za male kuhinje: 0.8 - 1.0
- za kuhinje srednje velikosti: 0.5 - 0.8
- za velike kuhinje: 0.5 - 0.8

Preračun potrebnega pretoka zraka za odklanjanje latentne 
vlage:

Di - Izparevanje (vlaga) količine po 1kW vgrajenega odvoda    
      kuhinjskih naprav [g/h *kW]
xp - Vsebina pare zraka v prostoru [g/kg]
xz - Vsebina pare dovedenega zraka [g/kg]

∑ (Pi · Di · η1)∙

(Xp
- Xz) · ρ

V = 

[m3/s] 
∑ (Pi · Ψi · η1) · φ · 3600∙

ρ · cp · (tp 
-  tz)

V = 

VmVx

0.3-0.4x

Vn

x
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Example 1:
Given: 
-dimension of the working surface a x b = 2100 x 900
-height to the lower edge of the hood H = 2,1 m
Required:
-size of the conventional wall hood
-size of the induction wall hood
Solution: 
• Conventional wall hood
W= b+d+50 = 900+100+50=1050                   W=1100
L= a+2d+100 = 2100+2·100+100= 2400            L=2500
Ordering data:
KHE-W-2500 x 1100 x 400

Induction wall hood
W = b+d+125 = 900+100+125 = 1125            W= 1300
L= a+2d+100 = 2100+2·100+100= 2400         L= 2500
Ordering data:
KHI-W-2500 x 1300 x 500

Example 2:
Given:
-dimensions of the working surface a x b = 2100 x 900
-height of the lower edge of the hood H = 2,3 m
(d = 1,4 m * tan(10) = 1,4 * 84 = 118)
Required:
-size of the conventional wall hood
-size of the induction wall hood
Solution:
• Conventional wall hood
W= b+d+50 = 900+118+50=1068                W=1100
L= a+2d = 2100+2·118+100 = 2436                    L=2500
Ordering data:
KHE 2500 x 1100 x 400 - W

• Induction wall hood
W = b+d+125 = 900+118+125 = 1143         W= 1300
L= a+2d+100= 2100+2*118+100 = 2436     L= 2500
Ordering data:
KHI 2500 x 1300 x 550 - W

Hood Size
Hood size is defined by the size (dimensions) of kitchen 
devices from which polluted air is exhausted. For example, 
if a hood hangs above a drawer-type oven, dimensions of 
the hood are defined taking into account the ground plan 
of the oven with opened drawers. After dimensions of a 
certain hood type are defined or calculated, a typical size 
of the hood should be selected from technical data given 
in this manual. If the calculated value differs from typical 
dimensions given in the table, a higher value/dimension 
should be selected, especially when the hood width is 
concerned.

Hoods installed at height H = 2.1 m from floor, perimeter 
of a kitchen-hood edges should oversize the ground plan 
of the working surface for an excess of d = 100 mm. If 
the hood is at height H = 2.1 m, then the key parameter 
is an angle 10° which defines the appropriate value of the 
excess "d" (see figure below). When energy-saving hoods 
are concerned, the hood width should be additionally 
increased for the width of outer, inactive edge, i.e., for 
125 mm by wall hoods and 250 mm by ceiling hoods. 
It should be taken into account that, when opened, lids 
of cooking kettles or washed pots can act as directing 
panels. Vapour clouds released from these devices may 
require higher than minimum excess value "d" in order to 
be exhausted.

For H = 2100mm For H > 2100mm

CONVENTIONAL 
WALL HOOD
W= b+d+50 = b+150
L= a+2d+100 = a+300
CEILING HOOD
W= b+2d+100= b+300
L= a+2d+100 = a+300

CONVENTIONAL 
WALL HOOD
W= b+d+50
L= a+2d+100
CEILING HOOD
W= b+2d+100
L= a+2d+100

INDUCTION WALL 
HOOD
W= b+d+125 = b+225
L= a+2d+100 = a+300
CEILING HOOD
W= b+2d+2·125=b+450
L= a+2d+100 = a+300

INDUCTION 
WALL HOOD
W= b+d+125 
L= a+2d+100
CEILING HOOD
W=b+2d+2·125
L= a+2d+100 

*Excess value”d” For H> 2100 mm

H [mm] d [mm]

2150 220

2200 230

2250 240

2300 250

2350 260

2400 265

Recommended Minimum Hood Dimensions
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Primer 1:
Vhodni podatki:
- dimenzija delovnega prostora a x b = 2100 x 900
- višina spodnjega roba nape H = 2,1 m
Pričakuje se:
- velikost konvekcionalne zidne nape
- velikost indukcijske zidne nape
Rešitev:
• Konvekcionalna zidna napa
W= b+d+50 = 900+100+50=1050                   W=1100
L= a+2d+100 = 2100+2·100+100= 2400            L=2500
Oznaka za naročilo:
KHE 2500 x 1100 x 400 - W

• Indukcijska zidna napa
W = b+d+125 = 900+100+125 = 1125            W= 1300
L= a+2d+100 = 2100+2·100+100= 2400         L= 2500
Oznaka za naročilo:
KHI 2500 x 1300 x 550 - W

Primer 2:
Vhodni podatki:
- dimenzije delovnega prostora a x b = 2100 x 900
- višina spodnjega roba nape H = 2,3 m
(d = 1,4 m * tan(10) = 1,4 * 84 = 118)
Pričakuje se:
- velikost konvekcionalne zidne nape
- velikost indukcijske zidne nape
Rešitev:
• Konvencionalna zidna napa
W= b+d+50 = 900+118+50=1068                W=1100
L= a+2d = 2100+2·118+100 = 2436                    L=2500
Oznaka za naročilo:
KHE 2500 x 12100 x 400 -W

• Indukcijska zidna napa
W = b+d+125 = 900+118+125 = 1143         W= 1300
L= a+2d+100= 2100+2*118+100 = 2436     L= 2500
Oznaka za naročilo:
KHI 2500 x 1300 x 550 - W

Velikost nape
Velikost nape je določena z velikostjo (dimenzijami)
kuhinjskih aparatov iz katerih se odvaja onesnažen zrak. 
Na primer, če napa visi nad pečico s predali so mere 
nape definirane ob upoštevanju tlorisa peči z odprtimi 
predali. Ko so enkrat definirane ali izračunane dimenzije 
določene vrste nape, mora biti tipična velikost nape 
izbrana skladno s  tehničnimi podatki navedenimi v temu 
priročniku. Če se izračunana vrednost razlikuje od tipičnih 
dimenzij navedenih v tabeli je treba izbrati večjo vrednost / 
dimenzijo, še posebej, če gre za širino nape.

Nape nameščene na višini H = 2,1 m od tal morajo imeti 
ob robu kuhinjske nape tloris večji od delovne površine
za dimenzijo d = 100 mm. Če je napa na višini H> 2,1m 
potem je ključni parameter kot 10 °, ki določa ustrezno 
vrednost presežka “d” (glej sliko spodaj). Glede varčne 
nape je treba širino nape še povečati za širino zunanjega  
neaktivnega roba, to je za 200 mm za stenske nape in 250 
mm za stropne nape. Treba je opozoriti, da ko odprete 
pokrove kotla ali oprane posode lahko delujejo kot usmer-
jevalne plošče. Oblaki pare, ki se sprostijo iz teh naprav 
lahko zahtevajo višjo vrednost minimalne presežne vred-
nosti “d”.

 H =  2100mm  H >  2100mm

KONVEKCIONALNE 
ZIDNE NAPE
W= b+d+50 = b+150
L= a+2d+100 = a+300
STROPNE NAPE
W= b+2d+100= b+300
L= a+2d+100 = a+300

KONVEKCIONALNE ZIDNE 
NAPE
W= b+d+50
L= a+2d+100
STROPNE NAPE
W= b+2d+100
L= a+2d+100

INDUKCIJSKE ZIDNE 
NAPE
W= b+d+125 = b+225
L= a+2d+100 = a+300
STROPNE NAPE
W= b+2d+2·125=b+450
L= a+2d+100 = a+300

INDUKCIJSKE ZIDNE 
NAPE
W= b+d+125 
L= a+2d+100
STROPNE NAPE
W=b+2d+2·125
L= a+2d+100

Dimenzija d za H>2100mm

H [mm] d [mm]

2150 220

2200 230

2250 240

2300 250

2350 260

2400 265

Priporočene minimalne dimenzije nape

H

10°

200d

b

B
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~
90

0
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SECTION OF THE 
KITCHEN

TYPES OF 
KITCHEN DEVICES

ELECTRICAL DEVICES GAS DEVICES

Normal use a Limited use b Normal use a Limited use b

Emission
of heat

Moisture
Emission
of heat

Moisture
Emission
of heat

Moisture
Emission
of heat

Moisture

W/kW g/(hkW) W/kW g/(hkW) W/kW g/(hkW) W/kW g/(hkW)

COOKING

- boiling pans and automatic boiling pans 35 441 25 118 100 441 75 118

- pressure cookers 40 15 - - - - - -

- high pressure steamers, slide-in appliances 25 294 25 0 - - - -
- high pressure steamers Push-through appliances 
   (appliance with a front and back door) 25 294 25 0 - - - -

- combination ovens 120 265 70 147 150 265 85 147

BAKING
HOTPLATE

FRYING

- tilting frying pans 450 588 250 220 450 630 450 368

- roasting, grilling and griddle plates 330 588 200 175 350 588 250 220

- grilling and salamander appliances 800 257 700 257 720 294 720 294

- roasting and baking ovens 350 235 250 235 350 294 250 294

- hot air appliances/thaving appliances 70 220 40 88 100 220 50 147

- automatic roasting and grilling appliances for quick fried food 250 338 250 338 - - - -

- automatic sauce appliances 150 235 110 235 - - - -

- deep fryers 90 1030 - - 90 1030 - -

- automatic tunnel deep fryers c 50 147 - - - - - -

- automatic tunnel deep fryers d 50 808 - - - - - -

- induction hob 70 41 35 74 - - - -

- ceramic cooker 200 118 100 74 200 118 1120 94

- wok 70 41 - - 450 630 - -

Multi-purpose area 
for:

-BAKING
-THAWING

-TEMPERATURE 
MAINTAINING

-COOLING
-MEAL PREPARATION
-MEAL TRANSPORT

- cookers, cooking points e 200 118 100 74 250 147 150 118

- stockpot cooker 200 220 150 147 250 265 200 176

- microwawe appliances 50 15 - - - - - -

- waterbaths 125 194 - - 195 323 - -

- warm cupboards 350 - - - 350 - - -

- refrigerators 700 - - - - - - -

- kitchen appliances 300 - - - - - - -

- transportation devices f 1000 - - - - - - -

MEAL SERVING

- warm meals self-service 125 - - - - - - -

- cold meals self-service 700 - - - - - - -

- dish dispensing 300 - - - - - - -

- serving beverages 100 - - - - - - -

DESIGN PRINCIPLES

a Normal operation: simultaneous, correct use of several devices for frying, grilling, baking, cooking, annealing.
b Limited operation: during periods of reduced activity with partial use of cooking appliances, steam cooking, defrosting, reheating, heat retention, low temperature cooking, and the like.
c With built-in remover
d Without built-in remover
e Multiplied by factor for kitchen hobs: - Electric cooker factor (Solid kitchen hob: 1, Ceramic hob: 1, Induction hob: 0.35,
  Large surface steel plate: 1.3)
- Factor for gas hobs (Open cooking space: 1, Glossy hob: 1.2, Ceramic hob: 0.8)
f Total output is emitted into space as heat.

Notes for special devices

- K = hemispherical pot, calculated as cooking point 
(eg induction wok, nominal consumption x value from 
table x kitchen hob factor)
- Pasta cooker, counts as a boilie pan
- Pressure cooker (braiser), counts as a pressure boil-
ing pan or where it is used constantly for fast frying, 
counts as a tilting frying pan
- Chicken grill, counted as salamander or combination 
ovens
- Rotary grill, counted as a frying pan or frying plate.
- Contact grill, counts as frying plate
Roasting spit, open, is calculated as a combination 
of furnaces or in accordance with the manufacturer’s 
data.
NOTE 1. To calculate the thermal airflow for cabinet 
devices, the average height of the device for determin-
ing hd will be used. (see Figure 3).
NOTE 2 Equipment with higher power consumption 
during start-up can be calculated with a value for 
normal operation.

Načini delovanja 

Vrste kuhinjskih nap

Oznaka za naročilo

Vgradnja

Tabele padcev tlaka

Dodatna oprema

Vzdrževanje

ODDELEK KUHINJE VRSTA NAPRAVE ZA KUHINJO

ELEKTRIČNE NAPRAVE PLINSKE NAPRAVE

Normalno delovanje a Omejeno delovanje b Normalno delovanje a Omejeno delovanje b

Toplotna razpršitev Izhod pare Toplotna razpršitev Izhod pare Toplotna razpršitev Izhod pare Toplotna razpršitev Izhod pare

W/kW g/(hkW) W/kW g/(hkW) W/kW g/(hkW) W/kW g/(hkW)

VRENJE,
PARENJE I 
KUHANJE

- kuhinjski pripomočki in avtomatski pripo  
   močki za kuhanje 35 441 25 118 100 441 75 118

- kotli pod pritiskom 40 15 - - - - - -

- omare s toplim zrakom 25 294 25 0 - - - -

- parne omare 25 294 25 0 - - - -

- kombinirane pečice 120 265 70 147 150 265 85 147

PEČENJE
GRILL

PRAŽENJE

- posode za obračanje 450 588 250 220 450 630 450 368

- požarne plošče in žari 330 588 200 175 350 588 250 220

- jedinice za roštilj/ salamander 800 257 700 257 720 294 720 294

- pečica 350 235 250 235 350 294 250 294

- naprave za vroči zrak 70 220 40 88 100 220 50 147

- avtomatski pekači 250 338 250 338 - - - -

- stroji za pripravo omak 150 235 110 235 - - - -

- cvrtniki 90 1030 - - 90 1030 - -

- avtomatski tunelski cvrtniki c 50 147 - - - - - -

- avtomatski tunelski cvrtniki d 50 808 - - - - - -

- indukcijska kuhalna plošča 70 41 35 74 - - - -

- keramična plošča 200 118 100 74 200 118 1120 94

- wok 70 41 - - 450 630 - -

Več namensko 
področje za:
- PEČENJE

- ODTAJEVANJE
- VZDRŽEVANJE 
TEMPERATURE

- HLAJENJE
- PRIPRAVA OBROKOV
- PREVOZ OBROKOV

- štedilniki e 200 118 100 74 250 147 150 118

- plinski gorilniki 200 220 150 147 250 265 200 176

- mikrovalovne pečice 50 15 - - - - - -

- mesta za pranje 125 194 - - 195 323 - -

- ogrevan pult/vitrina 350 - - - 350 - - -

- hladilniki 700 - - - - - - -

- kuhinjski aparati 300 - - - - - - -

- transportne naprave f 1000 - - - - - - -

IZDAJA HRANE

- postrežba toplih obrokov 125 - - - - - - -

- postrežba hladnih obrokov 700 - - - - - - -

- razdelitev hrane 300 - - - - - - -

- pipe za pijačo 100 - - - - - - -

NAČINI DELOVANJA

Opombe za posebne naprave
- K = polkroglasti lonec, izračunan kot kuhalna točka 
(npr. indukcijski vok, nazivna poraba x vrednost iz 
tabele x faktor kuhinjske plošče)
- Kuhalnik za testenine, šteje kot ponev za kuhanje
- Express lonec (braiser), šteje kot lonec pod pritiskom 
ali kjer se nenehno uporablja za hitro cvrtje, šteje kot 
nagibna ponev
- Piščančji žar, izračunan kot salamander ali 
kombinirane pečice
- Vrtljiv žar, šteje kot ponev ali ponev.
- Kontaktni žar, šteje kot ponev Nabodalo za peko, 
odprto, je izračunano kot kombinacija pečic ali glede 
na proizvajalca.
OPOMBA 1 Za izračun toplotnega toka zraka v ohišju 
bo uporabljena povprečna višina hd testerja. (glej sliko 
3).
OPOMBA 2 Opremo z večjo porabo energije med 
zagonom je mogoče izračunati z vrednostjo za 
normalno delovanje.

a Normalno delovanje: sočasna, pravilna uporaba več naprav za cvrtje, žar, pečenje, kuhanje, žarjenje.
b Omejeno delovanje: v obdobjih zmanjšane aktivnosti z delno uporabo kuhalnih naprav, kuhanjem v pari, odmrzovanjem, ponovnim segrevanjem, zadrževanjem toplote, kuhanjem pri nizki 
temperaturi in podobno.
c Z vgrajenim odstranjevalcem
d Brez vgrajenega odstranjevalca
e Pomnoženo s faktorjem za kuhinjske plošče: - Faktor električnega štedilnika (Trdna kuhalna plošča: 1, Keramična kuhalna plošča: 1, Indukcijska kuhalna plošča: 0,35,
  Jeklena plošča z veliko površino: 1,3)
- Faktor za plinske kuhalne plošče (odprt prostor za kuhanje: 1, sijajna kuhalna plošča: 1,2, keramična kuhalna plošča: 0,8)
f Celotna proizvodnja se oddaja v prostor kot toplota.

https://www.facebook.com/Klimaoprema-dd-1645892499064624/
https://www.linkedin.com/company/klimaoprema-d-d-/mycompany/
https://www.youtube.com/channel/UCQalnb5KtLOOroI1pI_v10A
https://www.klimaoprema.hr/
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Ergonomic and hygiene requirements 
It is not always possible to maintain thermal comfort in 
kitchens. This applies particularly to work areas close to 
kitchen appliances which are strong heat emitters (latent and 
direct heat), e.g. within a distance of approximately 1 m of 
stoves with heat-radiating surfaces, tilting frying pans, large 
fryers or dishwashers. 

In these areas, tolerable climatic conditions according to 
DIN 33403-3 should be guaranteed as a minimum. Taking 
account of the clothing normally worn in kitchens and the 
work energy expenditure of the personnel to be expected, 
the condition of the air should lie within tolerable climatic 
ranges. 

Air temperature and humidity are measured at a height of 
1.10 m above the floor at a distance of 0.50 m from the 
appliances. The temperature of the room air in kitchens 
and sculleries shall be at least 18 °C and shall not exceed 
26 °C unless unavoidable due to the processes. This does 
not include brief, seasonal, excess temperatures or areas 
in which higher temperatures are unavoidable due to their 
function. 

The temperature of the room air within the meaning the 
Factories Order is the temperature in degrees Celsius 
measured at a height of 0.75 m above the floor in the center 
of the closed room ( or other comparable point). Cooling of 
the room air is normally not necessary unless required in 
certain areas due to foodstuffs regulations or for reasons of 
hygiene. 
Guidelines on this are given in Table 1.
The relative humidity in the occupied zone shall not exceed 
the values given in Table 2

In comfort areas, the upper limit of the moisture content of 
the air is 11.5 g of water per kg of dry air and 65 % relative 
humidity. Because comfortable climatic conditions cannot 
always be achieved in kitchens, the design of a ventilation 
and air conditioning system may be based on a maximum 
moisture content x of the air of 16.5 g of water per kg of dry 
air. No reliable data is available regarding the lower limit of the 
relative humidity of the room air. 30 % relative humidity of the 

Room air temperature in 
°C

Room humidity in 
%

20 80

22 70

24 62

26 55

room air can be taken as the comfort limit - as independent as 
possible from the temperature of the room air-with occasional 
undershoots being acceptable. 
From the point of view of hygiene, the task of a ventilation 
and air conditioning system for kitchens is also to prevent 
the contamination of food by the airflow during preparation, 
storage and distribution and to prevent an undefined spread 
of odors, pollutants and other gaseous substances by the 
airflow. To meet these tasks, hygiene requirements must be 
set for individual components, system concepts and maintenance.

If different levels of hygiene requirements are required for different 
areas of the kitchen, this can be aided by appropriate airflows in 
the room. The total of all airflows (supply air and exhaust air) should 
be balanced in the overall kitchen area. The recirculation of air from 
rooms where the hygiene is questionable shall be precluded. 

The spread of odors within the building shall be prevented by 
additional exhaust air which is drawn off in suitable forward 
rooms. Ventilation and air conditioning systems may be operated 
using external air only. Recirculated air shall not be used. Hygiene 
requirements shall be jointly agreed with the kitchen designer, the 
operator and, where necessary, the supervisory authorities.

Air velocity and sound proofing 

The limits of the air velocity in the comfort area depend on the 
temperature of the room air, the turbulence of the flow, the 
degree of activity and the thermal resistance of the clothing 
(refer to DIN 1946-2). The limitsman shall be maintained up to 
a volume rate of flow relative to area of 35 m3/(m2 h). 

The pressure level emitted by a ventilation and air conditioning 
system shall be limited to 50 dB to 60 dB, according to 
requirements, measured at a height of 1.7 m above the floor 
(refer also to VDI 2080). Maximum pressure level of 50 dB is 
recommended where the meal delivery point is open. Value of 
65 dB shall not be exceeded for sculleries. Sound levels and 
flows should be optimized when designing ventilation and air 
conditioning systems,  particularly with a view to minimizing 
the use of sound absorbing measures in the exhaust air. This 
also means that the sound power level of the extraction fan 
will be minimized. Sound-absorbing surfaces can also be 
used in the room as additional sound insulation, but this must 
be consistent with the requirements of hygiene. The sound 
pressure levels permissible in other parts of the building shall 
not be exceeded by the ventilation and air nance.

If different levels of hygiene requirements are required for 
different areas of the kitchen, this can be aided by appropriate 
airflows in the room. The total of all airflows (supply air and 
exhaust air) should be balanced in the overall kitchen area. 
The recirculation of air from rooms where the hygiene is 
questionable shall be precluded. 

The spread of odors within the building shall be prevented by 
additional exhaust air which is drawn off in suitable forward 
rooms. Ventilation and air conditioning systems may be 
operated using external air only. Recirculated air shall not 
be used. Hygiene requirements shall be jointly agreed with 
the kitchen designer, the operator and, where necessary, the 
supervisory authorities. conditioning system.

Kitchen area Temperature

Meat preparation 15 - 18 °C

Vegetables, salad and potato preparation 18 - 20 °C

Cold kitchen 17 - 20 °C

Storeroom for cook & chill meals 0 - 3 °C

Distribution room for meals prepared by 
the cook & chill system

12 - 14 °C

DESIGN PRINCIPLES

Načini delovanja 

Vrste kuhinjskih nap

Oznaka za naročilo

Vgradnja

Tabele padcev tlaka

Dodatna oprema

Vzdrževanje

Ergonomske in higienske zahteve
V kuhinjah ni vedno mogoče ohraniti toplotnega udobja.
To še posebej velja za delovna območja v bližini kuhinjskih
naprave, ki oddajajo močno toploto (latentna in neposredna 
toplota), na primer na razdalji približno 1 m od površine peči
ki oddajajo toploto, nagibnih posod, veliki cvrtnikov oziroma
pomivalnih strojev.

Na teh območjih je treba vzdržati klimatske razmere po DIN 
33403-3 kot minimum potrebnega. Glede na oblačila
ki se običajno nosijo v kuhinjah in pričakovano osebje mora 
biti stanje zraka znotraj zahtevanih temperaturnih območji.

Temperatura in vlažnost se merita na višini 1,10 m nad tlemi 
na razdalji 0,50 m od naprave. Temperatura zrak v prostorih 
v kuhinjah in rekvizitih mora biti najmanj 18 ° C in ne sme 
presegati 26 ° C razen, če je to neizogibno zaradi delovnega 
proces. To ne vključuje kratkih, sezonskih, previsokih 
temperatur ali območja, kjer se višjim temperaturam ni 
mogoče izogniti zaradi svoje funkcije.

Temperatura zraka v prostoru glede na tovarniško naročilo je
temperatura v stopinjah Celzija izmerjena na višini 0,75
m nad tlemi v središču zaprtega prostora (ali na drugi primerljivi 
točki). Zračno hlajenje prostora običajno ni potrebno razen, 
če je to potrebno na določenih področjih skladno s predpisi 
o hrani in higieni.
Smernice za to so navedene v tabeli 1.
Relativna vlažnost v zasedenem območju ne sme presegati 
vrednosti navedene v tabeli 2.

V conah udobja je zgornja meja vsebnosti vlage v zraku
11,5 g vode na kg suhega zraka in 65% relativne vlažnosti, ker 
v kuhinjah ni vedno mogoče doseči udobnih pogojev bivanja 
(glej člen 3.1.). Prezračevanje in klimatiziran sistem lahko 
temelji na maksimumu vsebnosti vlage zraka 16,5 g vode na 
kg suhega zraka. Zanesljivih podatkov o spodnji relativni meji 
vlažnosti v prostoru ni. 30% relativne vlažnosti v sobi lahko 
jemljete kot mejo udobja, kar je mogoče bolj neodvisno od 
temperature zraka v prostoru z občasnimi prekoračitvami. S 
stališča higiene je naloga sistema prezračevanja in klimatizacije 
v kuhinjah, da bi preprečil tudi kontaminacijo hrane med 
pripravo, skladiščenjem in distribucijo ter preprečili  širjenje 

Temperatura zraka v 
prostoru v °C

Vlažnost prostora
v %

Temperatura zraka v prostoru v °C 80

22 70

24 62

26 55

vonjav in drugih snovi s pretokom zraka v druge prostore. Za 
izpolnitev teh nalog je potrebno določiti higienske zahteve, 
sistemski koncept in vzdrževanje.

Če so za različne dele kuhinje zahtevajo različne ravni
higienskih zahtev se to lahko uredi z ustreznimi pretoki zraka 
v prostoru. Skupni pretoki zraka (dovod in odvod) morata 
biti uravnotežena po vseh kuhinjskih prostorih. Recirkulacija 
zraka iz prostorov  v katerih  je higiena vprašljiva se odsvetuje.

Širjenje vonjav v stavbi bo preprečeno z dodatnimi odvedenim 
zrakom iz sprednjih prostorov. Lahko se uporabljajo 
prezračevalni in klimatski sistemi samo za zunanji zrak, ne 
priporočamo uporabo recirkuliranega zraka.
Higienske zahteve se  dogovorijo skupaj s projektantom
kuhinje, upravljavca in po potrebi z nadzornim organom.

Hitrost zraka in zvočna izolacija
Omejitve hitrosti zraka v območju udobja so odvisne od tem-
perature zrak v prostoru, turbulence toka, stopnja aktivnosti
ter toplotne odpornosti oblačil (glej DIN 1946-2). Omejitve 
navedene v standardu je treba ohraniti do obsega hitrosti 
toka glede na površino 35 m3/(m2 h).

Raven zvočnega tlaka A, ki ga oddaja prezračevalni in klimatski 
sistem mora biti  omejen na 50 dB do 60 dB, merjeno na 
višini 1,7 m nad tlemi (glej VDI 2080). Priporočena je najvišja 
raven zvočnega tlaka A 50 dB, kjer je  dostava hrane.
Za komarnike ne sme preseči vrednosti 65 dB.
Raven hrupa in pretok je treba pri načrtovanju prezračevanja 
optimizirati, zlasti za zmanjšanje  ukrepov za absorpcijo zvoka 
v odvedenem zraku. To tudi pomeni, da je raven zvočne moči 
odvodnega ventilatorja čim manjša. Površine, ki absorbirajo
zvok se lahko v prostoru uporabljajo tudi kot dodatna zvočna
izolacija, vendar mora biti v skladu s higienskimi zahtevami.
Dovoljene ravni zvočnega tlaka v drugih delih stavbe se ne 
smejo preseči z prezračevanjem kuhinje. Če različni deli 
kuhinje zahtevajo različne ravni higienskih zahtev se to lahko 
uredi z ustreznimi pretoki zraka v prostoru. Skupni pretoki 
zraka (dovod in odvod zrak) morajo biti uravnoteženi v celotni 
kuhinji. Recirkulacija zraka v prostorih, kjer se zahtevajo 
higienski pogoji je vprašljiva.

Širjenje vonjav znotraj zgradbe se bo preprečilo z dodatno 
odvedenim zrakom, ki se odvaja v ustreznih prostorih pred 
kuhinjo.V sestavih prezračevanja se lahko upravlja samo z 
zunanjim zrakom, ne priporoča se uporaba recirkuliranega 
zraka. Higienske zahteve se določijo skupaj s projektantom 
in tehnologom kuhinje.

Prostor kuhinje Temperatura

Priprava mesa 15 - 18 °C

Zelenjava, priprava salate in krompirja 18 - 20 °C

Hladna kuhinja 17 - 20 °C

Prostor skladišča in hlajenja jedi 0 - 3 °C

Prostor za pripravljene obroke 12 - 14 °C

NAČINI DELOVANJA

https://www.facebook.com/Klimaoprema-dd-1645892499064624/
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Induction air 
supply

System components

Air supply 
When designing a kitchen it is necessary to provide a underpressure 
to ensure the supply of air (3-5%) from the surrounding rooms. This 
prevents the spread of unpleasant odors to the surrounding rooms.
The recommended supply air temperature should be 18-20 ° C.

Fresh air

Exhaust air

Heater

*UV lamp

Lighting
Fresh air supply (90%)

Air curtain supply (10%)

Heat source

DESIGN PRINCIPLES

KHI-W/S-F KHI-W/S
Načini delovanja 

Vrste kuhinjskih nap

Oznaka za naročilo

Vgradnja

Tabele padcev tlaka

Dodatna oprema

Vzdrževanje

Dovod zraka

 Odvod zraka

 Grelec

*UV sklop

Osvetlitev 
Dobava svežega 

zraka (90%)

Zračna zavesa
dobava (10%)

Izvor toplote

Komponente sistema

Pretoki zraka 
Pri načrtovanju kuhinje je treba zagotoviti vakuum, da se zagotovi 
dovod zraka (3-5%) iz okoliških prostorov. S tem preprečimo 
širjenje neprijetnih vonjav v okoliške prostore. 
Priporočena temperatura dovodnega zraka mora biti 18-20 ° C.

Dovod zraka

NAČINI DELOVANJA

https://www.facebook.com/Klimaoprema-dd-1645892499064624/
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DESIGN PRINCIPLES

Filters KCF 

Cyclone filters use centrifugal force to extract grease particles 
with efficiency of up to 95%. When greasy air enters cyclonic 
filter, it is forced to transform its path into a series of spirals. 
The  grease particles in the rotating streams have too much 
inertia to follow a spiral curve of the air stream. As a result, 
the particles colide with the inner walls of filter channels and 
permanently stick to it. 

KCF filters are produced in single dimension 500x360, and 
are produced from AISI 304 or 316 on special request.

Cyclone filters have the highest extraction efficiency while 
maintaining the lowest pressure loss of any mechanical 
filtration device. The efficiency limits grease deposition inside 
the exhaust plenums of hood and ventilated ceilings and the 
ductwork.  This in turn reduces the energy consumption and 
greatly reduces the cleaning costs. 

• The efficiency of the KFC filters is up to 95% (measured 
for 10 µm particles and 130Pa pressure loss)

• Reduced cleaning and maintainance costs due to high 
efficiency grease extraction

• Lower noise and pressure drop levels 
• Compatible to use in combination with UV Ozone system 

for high demand applications

KCF filters are tested and approved in EN12238 accredited 
laboratory. Tests were carried out for aerosol separation 
efficiency and flame penetration according to the EN 16282 
“Equipment for commercial kitchens - Components for 
ventilation in commercial kitchens - Part 2: Kitchen ventilation 
hoods; design and safety requirements”. 

Benefits of using KCF filters with 
UV-C Ozone System

UV-C Ozone System is used in applications where there is 
a need for neutralization of medium and small sized grease 
particles. In combination with KCF filters the UV-C Ozone 
System provides a high efficiency filtration for the whole range 
of the particle sizes. 
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Diagram of particle separation efficiency per particle size. Tests are conducted 
at 130Pa filter pressure drop and 1500 [m3/h * m] of exhaust airflow. 
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NAČINI DELOVANJA

Ciklonski filtri KCF

Ciklonski filtri uporabljajo centrifugalno silo za ekstrakcijo 
maščobnih delcev z učinkovitostjo do 95%. Ko masten 
zrak vstopi v ciklonski filter, je prisiljen spremeniti svojo pot v 
vrsto spiral. Maščobni delci v vrtečih se tokovih imajo preveč 
vztrajnosti, da bi sledili spiralni krivulji zračnega toka. Zaradi 
tega delci trčijo ob notranje stene filtrskih kanalov in se nanje 
trajno oprimejo.

KCF filtre izdelujemo v eni dimenziji 500x360, po posebnem 
naročilu pa iz AISI 304 ali 316.

Ciklonski filtri imajo najvišjo učinkovitost ekstrakcije, hkrati 
pa ohranjajo najnižjo izgubo tlaka med vsemi mehanskimi 
filtrirnimi napravami. Učinkovitost omejuje odlaganje maščob 
v izpušnih prostorih nape in prezračevanih stropov ter 
kanalov. To posledično zmanjša porabo energije in močno 
zmanjša stroške čiščenja.

• Učinkovitost KFC filtrov je do 95% (merjeno za 10 µm 
delce in 130Pa izgube tlaka)

• Zmanjšani stroški čiščenja in vzdrževanja zaradi visoke 
učinkovitosti ekstrakcije maščobe

• Nižja raven hrupa in padca tlaka
• Združljiv za uporabo v kombinaciji z UV ozonskim 

sistemom za aplikacije z velikimi zahtevami

Filtri KCF so testirani in odobreni v akreditiranem laboratoriju 
EN12238. Izvedeni so bili testi za učinkovitost ločevanja 
aerosolov in prodor plamena v skladu z EN 16282 »Oprema 
za komercialne kuhinje – Komponente za prezračevanje v 
komercialnih kuhinjah – 2. del: Kuhinjske prezračevalne nape; 
konstrukcijske in varnostne zahteve«.

Prednosti uporabe filtrov KCF s
UV-C ozonski sistem

UV-C ozonski sistem se uporablja v aplikacijah, kjer je potrebna 
nevtralizacija srednje velikih in majhnih delcev maščobe. V 
kombinaciji s filtri KCF ozonski sistem UV-C zagotavlja visoko 
učinkovito filtracijo za celoten razpon velikosti delcev.

Velikost delca [µm]

Uč
ink

ov
ito

st 
[%

] 

Diagram učinkovitosti ločevanja delcev glede na velikost delcev. Preizkusi se 
izvajajo pri padcu tlaka filtra 130 Pa in 1500 [m3/h * m] pretoka izpušnega 
zraka. 

https://www.facebook.com/Klimaoprema-dd-1645892499064624/
https://www.linkedin.com/company/klimaoprema-d-d-/mycompany/
https://www.youtube.com/channel/UCQalnb5KtLOOroI1pI_v10A
https://www.klimaoprema.hr/
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DESIGN PRINCIPLES

Induction nozzles
Dadanco’s breakthrough, patented induction nozzles address 
shortcomings in traditional induction systems relating to floor 
space, appearance, noise levels, cooling capacities and 
energy consumption. Patented star shaped designprovides 
higher air entrainment ratios compared to the similar round 
shaped ones. Consequently lower air volumes can be used, 
creating less pressure drop and noise for the same effect. 
The nozzles design was performed using CFD optimization 
process and its benefits were confirmed in the testing 
laboratory.

Načini delovanja 

Vrste kuhinjskih nap

Oznaka za naročilo

Vgradnja

Tabele padcev tlaka

Dodatna oprema

Vzdrževanje

Zračne zavese
Patentirane indukcijske šobe Dadanco so odlična
rešitev tradicionalnih pomanjkljivosti indukcijskih sistemov
glede na talno površino, videz, raven hrupa, hladilne 
zmogljivosti in porabo energije. Patentiran dizajn v obliki 
zvezde zagotavlja višjo raven indukcije v primerjavi s 
podobnimi okroglimi šobami in zato lahko uporablja manjše 
količine zraka, kar ustvarja manj padca tlaka in hrupa za enak 
učinek. Zasnova šob je bila izvedena s CFD optimizacijo in 
njegove koristi so bile potrjene v laboratoriju za preskušanje 
izdelkov.

NAČINI DELOVANJA

https://www.facebook.com/Klimaoprema-dd-1645892499064624/
https://www.linkedin.com/company/klimaoprema-d-d-/mycompany/
https://www.youtube.com/channel/UCQalnb5KtLOOroI1pI_v10A
https://www.klimaoprema.hr/
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DESIGN PRINCIPLES

Induction supply fan
KHI range of kitchen hoods aret equipped with patented 
Dadanco TM air supply jet nozzles. A constant pressure air 
fan is supplying the jet nozzles with the supply air. The fan is 
controlled via control unit that is installed in the supply chamber, 
and is measuring and controlling the static overpressure in the 
chamber. Set-point is calibrated and adjusted in the factory 
at 60Pa of overpressure in the air supply chamber.  More 
information on the documentation of the presostat controller 
can be found here: www.hkinstruments.fi

Exhaust balancing damper
All exhaust kitchen hoods come equipped with a balancing 
exhaust damper as standard. The mechanism is designed as 
a sliding damper for reliable adjustment and easy cleaning. 
Each exhaust connection is equipped with it’s own damper 
for easy balancing of the exhaust. 

Lighting fixtures
Lighting fixtures are part of the standard equipment of all 
kitchen hoods. Energy efficient LED T8 tubes, 4000K are 
mounted in all fixtures. Dimensions and number of fixtures 
vary on the size of the kitchen hood. Casings of the fixtures 
are watertight and made out of the same type stainless steel 
as the rest of the kitchen hood. The flush design is made for 
easy cleaning and maintenance.

Načini delovanja 

Vrste kuhinjskih nap

Oznaka za naročilo

Vgradnja

Tabele padcev tlaka

Dodatna oprema

Vzdrževanje

Ventilator za dovod indukcijskega zraka
Kuhinjske nape KHI so opremljene s patentiranimi šobami
za dovod zraka Dadanco TM. Ventilator zraka s konstantnim 
tlakom dovaja s curkom v šobe dovodni zrak. Ventilator se 
krmili preko krmilne enote, ki je vgrajen v oskrbovalno komoro 
ter meri in nadzoruje statični nadtlak v komori. Nastavljena 
vrednost je tovarniško kalibrirana in se prilagodi na 60 Pa 
nadtlaka v komori za dovod zraka.
Več informacij o dokumentaciji krmilnika tlačnega stikala
najdete tukaj:  www.hkinstruments.fi

Regulacijska odvodna loputa
Vse kuhinjske nape so serijsko opremljene z regulacijsko 
loputo. Mehanizem je zasnovan kot drsna loputa za 
zanesljivo nastavitev in enostavno čiščenje. Vsak odvodni 
priključek je opremljen s svojo loputo za enostavno 
regulacijo odvoda zraka.

Razsvetljava
Svetlobna telesa so del standardne opreme vseh kuhinjskih 
nap. Vgrajene so energetsko učinkovite cevne LED T8 luči. 
Dimenzije in število svetil se razlikujejo glede na velikost
kuhinjske nape. Ohišje svetil je vodotesno in izdelano  iz 
nerjavečega jekla iste vrste kot ostali deli kuhinjske nape. 
Oblika v isti ravnini kot napa je zasnovana za preprosto 
čiščenje in vzdrževanje.

NAČINI DELOVANJA

https://www.facebook.com/Klimaoprema-dd-1645892499064624/
https://www.linkedin.com/company/klimaoprema-d-d-/mycompany/
https://www.youtube.com/channel/UCQalnb5KtLOOroI1pI_v10A
https://www.klimaoprema.hr/
https://hkinstruments.fi/wp-content/uploads/2017/08/DPT-Ctrl-MOD-Datasheet-8.0.pdf
 https://hkinstruments.fi/wp-content/uploads/2017/08/DPT-Ctrl-MOD-Datasheet-8.0.pdf
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KHI
Induction kitchen hood
W-Wall installation 
S- Space installation
F- Fresh air supply

KHI induction kitchen hood is the most technologically 
advanced design from Klimaoprema kitchen hood range. It 
includes fresh air supply via patented DadancoTM jet nozzles 
and perforated supply air diffusers. It can be produced in 
wall or space type installation. Standard equipment include 
LED lighting and regulation damper. On the exhaust side new 
cyclone effect grease filters provide high efficiency particle 
removal. For even higher standards of exhaust emissions, 
UV Ozone System is available as an accessory. It ensures 
almost no maintenance, fat-free ducts and deodorization of 
the exhaust fumes. Standard material is AISI 304/EN 1.4301, 
optional AISI 316/EN 1.4401. Front perforation is an option 
and it is used to release air into the room to avoid pressure. 
The hoods are developed in accordance with the standard 
EN 16282-2_2016, while the cyclone filter complies with the 
standard  EN 16282-6_2020.

KHE
Conventional kitchen hood 
W-Wall installation
S- Space installation
A- Angled version

KHE is a convectional kitchen hood design. It can be 
produced in wall or space type configuration. 
Standard equipment include LED lighting and regulation 
damper. On the exhaust side new cyclone effect grease 
filters provide high efficiency particle removal. For even 
higher standards of exhaust emissions, UV Ozone System is 
available as an accessory. It ensures almost no maintenance, 
fat-free ducts and deodorization of the exhaust fumes. 
Standard material is AISI 304/EN 1.4301, optional AISI 316/
EN 1.4401. The hoods are developed in accordance with 
the standard HRN EN 16282-2_2016, while the cyclone filter 
complies with the standard EN 16282-6_2020.

KHC
Condensation exhaust hood 
W-Wall installation

KHC are dedicated kitchen hoods specially designed for 
exhaust of water vapour and steam. Standard equipment 
include LED lighting and circular duct connections with 
regulation damper. On the exhaust side, water condensation 
baffles are installed. Standard material is AISI 304/EN 1.4301, 
optional AISI 316/EN 1.4401. The hoods are developed in 
accordance with the standard EN 16282-2_2016.

PRODUCT RANGE

Načini delovanja 

Vrste kuhinjskih nap

Oznaka za naročilo

Vgradnja

Tabele padcev tlaka

Dodatna oprema

Vzdrževanje

KHI
Indukcijska kuhinjska napa
W-Zidna vgradnja 
S- Stropna vgradnja
F- Dovod svežega zraka

Indukcijska napa KHI je najnaprednejša oblika asortimana 
kuhinjskih nap Klimaopreme. Vključuje dovod svežega zraka 
preko patentiranih šob DadancoTM in perforirane dovodne 
komore. Lahko se proizvaja za stensko ali prostorsko vgradnjo, 
standardna oprema pa vključuje LED osvetlitev, ciklonske filtre 
in regulacijsko loputo. Na odvodni strani novi maščobni filtri s 
ciklonskim učinkom omogočajo odstranjevanje  delcev. Na voljo 
je UV ozonski sistem za še večjo odstranjevanje odvodnega 
zraka, ki potrebuje zelo malo vzdrževanja, rezultat pa so kanali 
brez maščob in prečiščen odvodni zrak.
Standardni material je AISI 304 / EN 1.4301, opcijsko
AISI 316 / EN 1.4401. 
Sprednja perforacija je možnost in se uporablja
za dovod zraka v prostor, da se zagotovi oskrba s svežim 
zrakom.

KHE
Konvencionalna kuhinjska napa 
W-Zidna vgradnja 
S- Stropna vgradnja
A- Poševna verzija

KHE je konvencionalna kuhinjska napa. Lahko se proizvaja v
stenski ali stenski konfiguraciji. Standardna oprema vključuje
LED osvetlitev, ciklonske filtre in regulacijsko loputo. Na odvodni 
strani novi maščobni filtri s ciklonskim učinkom omogočajo 
odstranjevanje  delcev. Na voljo je UV ozonski sistem za še 
večjo odstranjevanje odvodnega zraka, ki potrebuje zelo malo 
vzdrževanja, rezultat pa so kanali brez maščob in prečiščen 
odvodni zrak.
Standardni material je AISI 304 / EN 1.4301, opcijsko
AISI 316 / EN 1.4401.

KHC
Kondenzacijska kuhinjska napa 
W-Zidna vgradnja 

KHC so posebej oblikovane kuhinjske nape zasnovane za 
odvajanje vodne pare. Standardna oprema vključuje LED 
osvetlitev in okrogle kanalske povezave z regulacijsko loputo. 
Na odvodni strani so vgrajene pregrade  za kondenzacijo 
vode. Standardni material je AISI 304 / EN 1.4301, opcijsko 
AISI 316 / EN 1.4401.

VRSTE KUHINJSKIH NAPI

https://www.facebook.com/Klimaoprema-dd-1645892499064624/
https://www.linkedin.com/company/klimaoprema-d-d-/mycompany/
https://www.youtube.com/channel/UCQalnb5KtLOOroI1pI_v10A
https://www.klimaoprema.hr/
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KITCHEN VENTILATIONKHI

KHI-W
Induction kitchen 
hood
• Wall installation
• DadancoTM  nozzles 
• LED lighting 
• Circular duct connections with regulation 

damper
• KCF cyclone filter
• Standard material AISI 304/EN 1.4301

Optional
• UV Ozone System 
• Optional material AISI 316/EN 1.4401
• Rectangular connection

KHI-W Number of 
filters

Number of 
exhaust

connections

Lighting LED 4000K

Suspension 
points

Number 
of lighting 
fixtures

Power Length
L x W 

1100

1100,
1300,
1500,
1700

2

1

1
2x10W

720 4

1300 2 1 720 4

1500 2 1
2x15W

1025 4

1700 2 1 1025 6

1900 3 1
2x20W

1330 6

2100 3

2

1 1330 6

2300 3 1
2x25W

1630 6

2500 4 1 1630 8

2700 4 2
2x15W

1025 8

2900 4 2 1025 8

      More dimensions

DIMENSIONS

L

B

F

O

M

N

50

50

300

20
0

20

20

Circular connection 
details

Rectangular connection
details

L

w

50

50

315

500

90

80

35

Načini delovanja 

Vrste kuhinjskih nap

Oznaka za naročilo

Vgradnja

Tabele padcev tlaka

Dodatna oprema

Vzdrževanje

VENTILACIJA KUHINJ

KHI-W
Indukcijska 
kuhinjska napa
• Stenska vgradnja
• DadancoTM šobe
• LED osvetlitev
• Priključki krožnih kanalov z regulacijsko 

loputo
• KCF maščobni filter
• Standardni material AISI 304 / EN 1.4301

Dodatna oprema
• UV ozonski sistem
• Dodatni opcija material AISI 316 / EN 

1.4401
• Pravokotni priključki

KHI-W Število 
filtrov

Število 
odvodnih 
priključkov

Razsvetljava LED 4000K

Število
Število 

svetlobnih 
teles

Moč Dolžina
L x W 

1100

1100,
1300,
1500,
1700

2

1

1
2x10W

720 4

1300 2 1 720 4

1500 2 1
2x15W

1025 4

1700 2 1 1025 6

1900 3 1
2x20W

1330 6

2100 3

2

1 1330 6

2300 3 1
2x25W

1630 6

2500 4 1 1630 8

2700 4 2
2x15W

1025 8

2900 4 2 1025 8

Več dimenzij

DIMENZIJE

Okrogel priključek Pravokotni priključek

https://www.facebook.com/Klimaoprema-dd-1645892499064624/
https://www.linkedin.com/company/klimaoprema-d-d-/mycompany/
https://www.youtube.com/channel/UCQalnb5KtLOOroI1pI_v10A
https://www.klimaoprema.hr/
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KITCHEN VENTILATIONKHI

KHI-W-F
Induction kitchen 
hood 
• Wall installation
• DadancoTM  nozzles 
• Fresh air supply
• LED lighting 
• Circular duct connections with regulation 

damper
• KCF cyclone filter
• Standard material AISI 304/EN 1.4301

Optional
• UV Ozone System 
• Optional material AISI 316/EN 1.4401
• Rectangular connection

DIMENSIONS

KHI-W-F
Number of 

filters

Number 
of exhaust 

connections

Number 
of supply 

connections

Lighting LED 4000K

Suspension 
points

Number 
of lighting 
fixtures

Power Length
L x W

1100

1100,
1300,
1500,
1700

2

1 1

1
2x10W

720 4

1300 2 1 720 4

1500 2 1
2x15W

1025 4

1700 2 1 1025 6

1900 3 1
2x20W

1330 6

2100 3

2 2

1 1330 6

2300 3 1
2x25W

1630 6

2500 4 1 1630 8

2700 4 2
2x15W

1025 8

2900 4 2 1025 8

      More dimensions L

B

F

O

M

N

50

50

200

20
0

L

B

F

O

M

N

50

50

300

20
0

20

20

20

20

Circular connection 
details

Rectangular connection
details

L

w

50

50

315

250

500

90

80

35

Načini delovanja 

Vrste kuhinjskih nap

Oznaka za naročilo

Vgradnja

Tabele padcev tlaka

Dodatna oprema

Vzdrževanje

VENTILACIJA KUHINJ

KHI-W-F
Indukcijska 
kuhinjska napa 
• Stenska vgradnja
• Dovod svežega zraka
• DadancoTM šobe
• LED osvetlitev
• Okrogli priključki z regulacijsko loputo
• KCF maščobni filter
• Standardni material AISI 304 / EN 1.4301

Dodatna oprema
• UV sistem
• Dodatni material AISI 316 / EN 1.4401
• Pravokotni priključki

KHI-W-F Število 
filtrov

Število 
odvodnih 
priključkov

Število 
dovodnih 
priključkov

Razsvetljava LED 4000K

Število
Število 

svetlobnih 
teles

Moč Dolžina
L x W 

1100

1100,
1300,
1500,
1700

2

1 1

1
2x10W

720 4

1300 2 1 720 4

1500 2 1
2x15W

1025 4

1700 2 1 1025 6

1900 3 1
2x20W

1330 6

2100 3

2 2

1 1330 6

2300 3 1
2x25W

1630 6

2500 4 1 1630 8

2700 4 2
2x15W

1025 8

2900 4 2 1025 8

Več dimenzij

DIMENZIJE

Okrogel priključek Pravokotni priključek

https://www.facebook.com/Klimaoprema-dd-1645892499064624/
https://www.linkedin.com/company/klimaoprema-d-d-/mycompany/
https://www.youtube.com/channel/UCQalnb5KtLOOroI1pI_v10A
https://www.klimaoprema.hr/


13

Design principles

Product range

Ordering key

Installation

Pressure tables

Accessories

Maintenance

KITCHEN VENTILATIONKHI

KHI-S 
Induction kitchen 
hood 
• Space installation
• DadancoTM nozzles 
• LED lighting 
• Circular duct connections with regulation 

damper
• KCF cyclone filter
• Standard material AISI 304/EN 1.4301

Optional
• UV Ozone System 
• Optional material AISI 316/EN 1.4401
• Rectangular connection

KHI-S
Number of 

filters

Number of 
exhaust 

connections

Lighting LED 4000K

Suspension 
points

Number 
of lighting 
fixtures

Power Length
L x W

1100

1800,
2000,
2200,
2400,
2600,
2800

4

1

2
2x10W

720 6

1300 4 2 720 6

1500 4 2
2x15W

1025 6

1700 4 2 1025 8

1900 6 2
2x20W

1330 8

2100 6

2

2 1330 8

2300 6 2
2x25W

1630 8

2500 8 2 1630 10

2900 8 4 1025 10

      More dimensions
L

B

F

O

M

N

50

50

400

30
0

20

20

Circular connection 
details

Rectangular connection
details

W

L

50

50

400 400

500

90

80

35

DIMENSIONS

Načini delovanja 

Vrste kuhinjskih nap

Oznaka za naročilo

Vgradnja

Tabele padcev tlaka

Dodatna oprema

Vzdrževanje

VENTILACIJA KUHINJ

KHI-S 
Indukcijska 
kuhinjska napa
• Stropna vgradnja
• Dovod svežega zraka
• DadancoTM šobe
• LED osvetlitev
• Okrogli priključki z regulacijsko loputo
• KCF maščobni filter
• Standardni material AISI 304 / EN 1.4301

Dodatna oprema
• UV ozonski sistem
• Dodatni materijal AISI 316/EN 1.4401
• Pravokutni spojevi kanala

KHI-S Število 
filtrov

Število 
odvodnih 
priključkov

Število 
dovodnih 
priključkov

Razsvetljava LED 4000K

Število
Število 

svetlobnih 
teles

Moč Dolžina
L x W

1100

1800,
2000,
2200,
2400,
2600,
2800

4

1
2

2
2x10W

720 6

1300 4 2 720 6

1500 4 2
2x15W

1025 6

1700 4 2 1025 8

1900 6 2
2x20W

1330 8

2100 6

2
4

2 1330 8

2300 6 2
2x25W

1630 8

2500 8 2 1630 10

2900 8 4 1025 10

Več dimenzij

DIMENZIJE

Okrogel priključek Pravokotni priključek

https://www.facebook.com/Klimaoprema-dd-1645892499064624/
https://www.linkedin.com/company/klimaoprema-d-d-/mycompany/
https://www.youtube.com/channel/UCQalnb5KtLOOroI1pI_v10A
https://www.klimaoprema.hr/
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KITCHEN VENTILATIONKHI

KHI-S-F 
Induction kitchen 
hood 
• Space installation
• DadancoTM nozzles 
• Fresh air supply
• LED lighting 
• Circular duct connections with regulation 

damper
• KCF cyclone filter
• Standard material AISI 304/EN 1.4301

Optional
• UV Ozone System 
• Optional material AISI 316/EN 1.4401
• Rectangular connection

DIMENSIONS

KHI-S-F
Number of 

filters

Number of 
exhaust 

connections

Number 
of supply 

connections

Lighting LED 4000K

Suspension 
points

Number 
of lighting 
fixtures

Power Length
L x W

1100

1800,
2000,
2200,
2400,
2600,
2800

4

1 2

2
2x10W

720 6

1300 4 2 720 6

1500 4 2
2x15W

1025 6

1700 4 2 1025 8

1900 6 2
2x20W

1330 8

2100 6

2 4

2 1330 8

2300 6 2
2x25W

1630 8

2500 8 2 1630 10

2900 8 4 1025 10

      More dimensions

L

B

F

O

M

N

50

50

200

20
0

L

B

F

O

M

N

50

50

400

30
0

20

20

20

20

W

L

50

50

400 400

250 250

250 250

500

90

80

35 Circular connection 
details

Rectangular connection
details

Načini delovanja 

Vrste kuhinjskih nap

Oznaka za naročilo

Vgradnja

Tabele padcev tlaka

Dodatna oprema

Vzdrževanje

VENTILACIJA KUHINJ

KHI-S-F 
Indukcijska 
kuhinjska napa
• Stropna vgradnja
• Dovod svežega zraka
• DadancoTM šobe
• LED osvetlitev
• Okrogli priključki z regulacijsko loputo
• KCF maščobni filter
• Standardni material AISI 304 / EN 1.4301

Dodatna oprema
• UV ozonski sistem
• Dodatni material AISI 316 / EN 1.4401
• Pravokotni priključki

KHI-S-F Število 
filtrov

Število 
odvodnih 
priključkov

Število 
dovodnih 
priključkov

Razsvetljava LED 4000K

Število
Število 

svetlobnih 
teles

Moč Dolžina
L x W 

1100

1800,
2000,
2200,
2400,
2600,
2800

4

1
2

2
2x10W

720 6

1300 4 2 720 6

1500 4 2
2x15W

1025 6

1700 4 2 1025 8

1900 6 2
2x20W

1330 8

2100 6

2
4

2 1330 8

2300 6 2
2x25W

1630 8

2500 8 2 1630 10

2900 8 4 1025 10

Več dimenzij

DIMENZIJE

Okrogel priključek Pravokotni priključek

https://www.facebook.com/Klimaoprema-dd-1645892499064624/
https://www.linkedin.com/company/klimaoprema-d-d-/mycompany/
https://www.youtube.com/channel/UCQalnb5KtLOOroI1pI_v10A
https://www.klimaoprema.hr/
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Design principles

Product range

Ordering key

Installation

Pressure tables

Accessories

Maintenance

KITCHEN VENTILATIONKHE

KHE-W Number of 
filters

Number of 
exhaust 

connections

Lighting LED 4000K

Suspension 
points

Number 
of lighting 
fixtures

Power Length
L x W 

900

900,
1100,
1300,
1500

1

1

1
2x10W

720 4

1100 2 1 720 4

1300 2 1
2x15W

1025 4

1500 3 1 1025 4

1700 3 1
2x20W

1330 6

1900 3

2

1 1330 6

2100 4 1
2x25W

1630 6

2300 4 1 1630 8

2500 5 1

2x15W

1025 8

2700 5 2 1025 8

2900 5 2 1025 8

More dimensions

DIMENSIONS

KHE-W 
Conventional 
kitchen hood 
• Wall installation
• LED lighting 
• Circular duct connections with regulation 

damper
• KCF cyclone filter
• Standard material AISI 304/EN 1.4301

Optional
• UV Ozone System 
• Optional material AISI 316/EN 1.4401
• Rectangular connection

L

B

F

O

M

N

50

50

30

30W

L

315

40

40

400 35

Circular connection 
details

Rectangular connection
details

300

20
0

Načini delovanja 

Vrste kuhinjskih nap

Oznaka za naročilo

Vgradnja

Tabele padcev tlaka

Dodatna oprema

Vzdrževanje

VENTILACIJA KUHINJ

KHE-W
Konvencionalna
kuhinjska napa
• Stenska vgradnja
• LED osvetlitev
• Okrogli priključki z regulacijsko loputo
• KCF maščobni filter
• Standardni material AISI 304 / EN 1.4301

Dodatna oprema
• UV ozonski sistem
• Dodatni material AISI 316 / EN 1.4401
• Pravokotni priključki

KHE-W Število 
filtrov

Število 
odvodnih 
priključkov

Razsvetljava LED 4000K

Število
Število 

svetlobnih 
teles

Moč Dolžina
L x W 

900

900,
1100,
1300,
1500

1

1

1
2x10W

720 4

1100 2 1 720 4

1300 2 1
2x15W

1025 4

1500 3 1 1025 4

1700 3 1
2x20W

1330 6

1900 3

2

1 1330 6

2100 4 1
2x25W

1630 6

2300 4 1 1630 8

2500 5 1

2x15W

1025 8

2700 5 2 1025 8

2900 5 2 1025 8

      Več dimenzij

DIMENZIJE

Okrogel priključek Pravokotni priključek

https://www.facebook.com/Klimaoprema-dd-1645892499064624/
https://www.linkedin.com/company/klimaoprema-d-d-/mycompany/
https://www.youtube.com/channel/UCQalnb5KtLOOroI1pI_v10A
https://www.klimaoprema.hr/
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Design principles

Product range

Ordering key

Installation

Pressure tables

Accessories

Maintenance

KITCHEN VENTILATIONKHE

L

B

F

O

M

N

50

50

KHE-W-A
Conventional 
kitchen hood
• Wall installation
• Angled version
• LED lighting 
• Circular duct connections with regulation 

damper
• KCF cyclone filter
• Standard material AISI 304/EN 1.4301

Optional
• UV Ozone System 
• Optional material AISI 316/EN 1.4401
• Rectangular connection

DIMENSIONS

KHE-A Number of 
filters

Number of 
exhaust

connections

Lighting LED 4000K

Suspension 
points

Number 
of lighting 
fixtures

Power Length
L x W

900

900,
1100,
1300,
1500

1

1

1
2x10W

720 4

1100 2 1 720 4

1300 2 1
2x15W

1025 4

1500 3 1 1025 4

1700 3 1
2x20W

1330 6

1900 3

2

1 1330 6

2100 4 1
2x25W

1630 6

2300 4 1 1630 8

2500 5 1

2x15W

1025 8

2700 5 2 1025 8

2900 5 2 1025 8

dn

300

20
0

20

20

400

150

L

W

40

35

40

315

Circular connection 
details

Rectangular connection
details

Načini delovanja 

Vrste kuhinjskih nap

Oznaka za naročilo

Vgradnja

Tabele padcev tlaka

Dodatna oprema

Vzdrževanje

VENTILACIJA KUHINJ

KHE-A
Konvencionalna
kuhinjska napa
• Stenska vgradnja
• LED osvetlitev
• Okrogli priključki z regulacijsko loputo
• KCF maščobni filter
• Standardni material AISI 304 / EN 1.4301

Dodatna oprema
• UV ozonski sistem
• Dodatni material AISI 316 / EN 1.4401
• Pravokotni priključki

KHE-A Število 
filtrov

Število 
odvodnih 
priključkov

Razsvetljava LED 4000K

Število
Število 

svetlobnih 
teles

Moč Dolžina
L x W 

900

900,
1100,
1300,
1500

1

1

1
2x10W

720 4

1100 2 1 720 4

1300 2 1
2x15W

1025 4

1500 3 1 1025 4

1700 3 1
2x20W

1330 6

1900 3

2

1 1330 6

2100 4 1
2x25W

1630 6

2300 4 1 1630 8

2500 5 1

2x15W

1025 8

2700 5 2 1025 8

2900 5 2 1025 8

DIMENZIJE

Okrogel priključek Pravokotni priključek

https://www.facebook.com/Klimaoprema-dd-1645892499064624/
https://www.linkedin.com/company/klimaoprema-d-d-/mycompany/
https://www.youtube.com/channel/UCQalnb5KtLOOroI1pI_v10A
https://www.klimaoprema.hr/
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Design principles

Product range

Ordering key

Installation

Pressure tables

Accessories

Maintenance

KITCHEN VENTILATIONKHE

L

B

F

O

M

N

50

50

KHE-S 
Conventional 
kitchen hood 
• Space installation
• LED lighting 
• Circular duct connections with regulation 

damper
• KCF cyclone filter
• Standard material AISI 304/EN 1.4301

Optional
• UV Ozone System 
• Optional material AISI 316/EN 1.4401
• Rectangular connection

KHE-S Number of 
filters

Number of 
exhaust 

connections

Lighting LED 4000K

Suspension 
points

Number 
of lighting 
fixtures

Power Length
L x W

900

1400,
1600,
1800,
2000,
2200,
2400

2

1

2
2x10W

720 6

1100 4 2 720 6

1300 4 2
2x15W

1025 6

1500 6 2 1025 6

1700 6 2
2x20W

1330 8

1900 6

2

2 1330 8

2100 8 2
2x25W

1630 8

2300 8 2 1630 10

2500 8 4

2x15W

1025 10

2700 10 4 1025 10

2900 10 4 1025 10

More dimensions

DIMENSIONS

400

30
0

20

20

W

L

400

400

35

40

40

Circular connection 
details

Rectangular connection
details

Načini delovanja 

Vrste kuhinjskih nap

Oznaka za naročilo

Vgradnja

Tabele padcev tlaka

Dodatna oprema

Vzdrževanje

VENTILACIJA KUHINJ

KHE-S 
Konvencionalna
kuhinjska napa
• Stropna vgradnja
• LED osvetlitev
• Okrogli priključki z regulacijsko loputo
• KCF maščobni filter
• Standardni material AISI 304 / EN 1.4301

Dodatna oprema
• UV ozonski sistem
• Dodatni material AISI 316 / EN 1.4401
• Pravokotni priključki

KHE-S Število 
filtrov

Število 
odvodnih 
priključkov

Razsvetljava LED 4000K

Število
Število 

svetlobnih 
teles

Moč Dolžina
L x W 

900

1400,
1600,
1800,
2000,
2200,
2400

2

1

2
2x10W

720 6

1100 4 2 720 6

1300 4 2
2x15W

1025 6

1500 6 2 1025 6

1700 6 2
2x20W

1330 8

1900 6

2

2 1330 8

2100 8 2
2x25W

1630 8

2300 8 2 1630 10

2500 8 4

2x15W

1025 10

2700 10 4 1025 10

2900 10 4 1025 10

Več dimenzij

DIMENZIJE

Okrogel priključek Pravokotni priključek

https://www.facebook.com/Klimaoprema-dd-1645892499064624/
https://www.linkedin.com/company/klimaoprema-d-d-/mycompany/
https://www.youtube.com/channel/UCQalnb5KtLOOroI1pI_v10A
https://www.klimaoprema.hr/
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Design principles

Product range

Ordering key

Installation

Pressure tables

Accessories

Maintenance

KITCHEN VENTILATIONKHE

L

B

F

O

M

N

50

50

KHE-S-A 
Conventional 
kitchen hood 
• Space installation
• Angled version
• LED lighting 
• Circular duct connections with regulation 

damper
• KCF cyclone filter
• Standard material AISI 304/EN 1.4301

Optional
• UV Ozone System 
• Optional material AISI 316/EN 1.4401
• Rectangular connection

KHE-S-A Number of 
filters

Number of 
exhaust 

connections

Lighting LED 4000K

Suspension 
points

Number 
of lighting 
fixtures

Power Length
L x W 

900

1400,
1600,
1800,
2000,
2200,
2400

2

1

2
2x10W

720 6

1100 4 2 720 6

1300 4 2
2x15W

1025 6

1500 6 2 1025 6

1700 6 2
2x20W

1330 8

1900 6

2

2 1330 8

2100 8 2
2x25W

1630 8

2300 8 2 1630 10

2500 8 4

2x15W

1025 10

2700 10 4 1025 10

2900 10 4 1025 10

DIMENSIONS

400

30
0

20

20

400

150

W

L

35

40

40

400

Circular connection 
details

Rectangular connection
details

Načini delovanja 

Vrste kuhinjskih nap

Oznaka za naročilo

Vgradnja

Tabele padcev tlaka

Dodatna oprema

Vzdrževanje

VENTILACIJA KUHINJ

KHE-S-A 
Konvencionalna
kuhinjska napa
• Stropna vgradnja
• LED osvetlitev
• Okrogli priključki z regulacijsko loputo
• KCF maščobni filter
• Standardni material AISI 304 / EN 1.4301

Dodatna oprema
• UV ozonski sistem
• Dodatni material AISI 316 / EN 1.4401
• Pravokotni priključki

KHE-S-A Število 
filtrov

Število 
odvodnih 
priključkov

Razsvetljava LED 4000K

Število
Število 

svetlobnih 
teles

Moč Dolžina
L x W

900

1400,
1600,
1800,
2000,
2200,
2400

2

1

2
2x10W

720 6

1100 4 2 720 6

1300 4 2
2x15W

1025 6

1500 6 2 1025 6

1700 6 2
2x20W

1330 8

1900 6

2

2 1330 8

2100 8 2
2x25W

1630 8

2300 8 2 1630 10

2500 8 4

2x15W

1025 10

2700 10 4 1025 10

2900 10 4 1025 10

DIMENZIJE

Okrogel priključek Pravokotni priključek

https://www.facebook.com/Klimaoprema-dd-1645892499064624/
https://www.linkedin.com/company/klimaoprema-d-d-/mycompany/
https://www.youtube.com/channel/UCQalnb5KtLOOroI1pI_v10A
https://www.klimaoprema.hr/
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Design principles

Product range

Ordering key

Installation

Pressure tables

Accessories

Maintenance

KITCHEN VENTILATIONKHC

KHC-W 
Condensation 
exhaust hood
• Wall installation
• LED lighting 
• Circular duct connections with regulation 

damper
• Standard material AISI 304/EN 1.4301

Optional
• Optional material AISI 316/EN 1.4401
• Rectangular connection

DIMENSIONS

KHC-W Number of 
exhaust 

connections

Lighting LED 4000K

Suspension 
points

Number 
of lighting 
fixtures

Power Length
L x W

900

900,
1100,
1300,
1500

1

1
2x10W

720 4

1100 1 720 4

1300 1
2x15W

1025 4

1500 1 1025 4

1700

2

1
2x20W

1330 6

1900 1 1330 6

2100 1
2x25W

1630 6

2300 1 1630 8

L

B

F

O

M

N

50

50

300

20
0

20

20

W

L

315

40

40

400 35

Circular connection 
details

Rectangular connection
details

Načini delovanja 

Vrste kuhinjskih nap

Oznaka za naročilo

Vgradnja

Tabele padcev tlaka

Dodatna oprema

Vzdrževanje

VENTILACIJA KUHINJ

KHC-W 
Kondenzacijska 
napa
• Stenska vgradnja
• LED osvetlitev
• Okrogli priključki z regulacijsko loputo
• Standardni material AISI 304 / EN 1.4301

Dodatna oprema
• Dodatni material AISI 316 / EN 1.4401
• Pravokotni priključki

KHC-W Število 
odvodnih 
priključkov

Razsvetljava LED 4000K

Število
Število 

svetlobnih 
teles

Moč Dolžina
L x W 

900

900,
1100,
1300,
1500

1

1
2x10W

720 4

1100 1 720 4

1300 1
2x15W

1025 4

1500 1 1025 4

1700

2

1
2x20W

1330 6

1900 1 1330 6

2100 1
2x25W

1630 6

2300 1 1630 8

DIMENZIJE

Okrogel priključek Pravokotni priključek

https://www.facebook.com/Klimaoprema-dd-1645892499064624/
https://www.linkedin.com/company/klimaoprema-d-d-/mycompany/
https://www.youtube.com/channel/UCQalnb5KtLOOroI1pI_v10A
https://www.klimaoprema.hr/
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Design principles

Product range

Ordering key

Installation

Pressure tables

Accessories

Maintenance

Hood sections combinations

KHI-W

L x W 1100 1300 1500

1100

1300

1500

1700

1900

2100

2300

2500

2700

2900

3300 2 x 1700 2 x 1700 2 x 1700

3700 2 x 1900 2 x 1900 2 x 1900

4100 2 x 2100 2 x 2100 2 x 2100

4500 2 x 2300 2 x 2300 2 x 2300

4900 2 x 2500 2 x 2500 2 x 2500

5300 2 x 2700 2 x 2700 2 x 2700

5700 2 x 2900 2 x 2900 2 x 2900

6100 3 x 2100 3 x 2100 3 x 2100

KHI-S

L x W 1800 2000 2200 2400 2600 2800

1100

1300

1500

1700

1900

2100 2x1100 2x1100 2x1100 2x1100 2x1100

2500 2x1300 2x1300 2x1300 2x1300 2x1300

2900 2x1500 2x1500 2x1500 2x1500 2x1500

3300 2x1700 2x1700 2x1700 2x1700 2x1700 2x1700

3700 2x1900 3x1300 3x1300 3x1300 3x1300 3x1300

4300 3x1500 3x1500 3x1500 3x1500 3x1500 3x1500

4900 2x2500 3x1700 3x1700 3x1700 3x1700 3x1700

5500 3x1900 3x1900 3x1900 3x1900 3x1900 3x1900

5700 2x2900 4x1500 4x1500 4x1500 4x1500 4x1500

6500 4x1700 4x1700 4x1700 4x1700 4x1700 4x1700

KHI-W x 1

KHI-W x 2

KHI-W x 3

KHI-S x 2

KHI-S x 3

KHI-S x 4

KHI-S x 1

PRODUCT RANGE

Načini delovanja 

Vrste kuhinjskih nap

Oznaka za naročilo

Vgradnja

Tabele padcev tlaka

Dodatna oprema

Vzdrževanje

Kombinacije delov nape

VRSTE KUHINJSKIH NAPI

https://www.facebook.com/Klimaoprema-dd-1645892499064624/
https://www.linkedin.com/company/klimaoprema-d-d-/mycompany/
https://www.youtube.com/channel/UCQalnb5KtLOOroI1pI_v10A
https://www.klimaoprema.hr/
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Design principles

Product range

Ordering key

Installation

Pressure tables

Accessories

Maintenance

Hood sections combinations

KHE-W

L x W 900 1100 1300 1500

900

1100

1300

1500

1700

1900

2100

2300

2500

2700

2900

3400 2x1700 2x1700 2x1700 2x1700

3800 2x1900 2x1900 2x1900 2x1900

4200 2x2100 2x2100 2x2100 2x2100

4600 2x2300 2x2300 2x2300 2x2300

5000 2x2500 2x2500 2x2500 2x2500

5400 2x2700 2x2700 2x2700 2x2700

5800 2x2900 2x2900 2x2900 2x2900

6300 3x2100 3x2100 3x2100 3x2100

KHE-W x 1

KHE-W x 2

KHE-W x 3

PRODUCT RANGE
L x W 1400 1600 1800 2000 2200 2400

KHE-S

900

1100

1300

1500

1700

1900

2100 2x 1050 2x 1050 2x 1050

2300 2x 1150 2x 1150 2x 1150

2500 2x 1250 2x 1250 2x 1250

2700 2x 1350 2x 1350 2x 1350

2900 2x 1450 2x 1450 2x 1450

3400 2x1700 2x1700 2x1700 2x1700 2x1700 2x1700

3900 3x1300 3x1300 3x1300 3x1300 3x1300 3x1300

4500 3x1500 3x1500 3x1500 3x1500 3x1500 3x1500

5100 3x1700 3x1700 3x1700 3x1700 3x1700 3x1700

5700 3x1900 3x1900 3x1900 3x1900 3x1900 3x1900

6000 4x1500 4x1500 4x1500 4x1500 4x1500 4x1500

KHE-S x 2

KHE-S x 3

KHE-S x 1

KHI-S x 4

Načini delovanja 

Vrste kuhinjskih nap

Oznaka za naročilo

Vgradnja

Tabele padcev tlaka

Dodatna oprema

Vzdrževanje

Kombinacije delov nape

https://www.facebook.com/Klimaoprema-dd-1645892499064624/
https://www.linkedin.com/company/klimaoprema-d-d-/mycompany/
https://www.youtube.com/channel/UCQalnb5KtLOOroI1pI_v10A
https://www.klimaoprema.hr/
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Design principles

Product range

Ordering key

Installation

Pressure tables

Accessories

Maintenance

L/4 L/4

L/
2

L/
2

L/2

Air duct circular connection positions

PRODUCT RANGE

KHC

KHE

L/2 L/2

L/
2

L/
2

KHE-S

W
/2

W
/2

W
/2

W
/2

W

L

315

25

25

400
35

W

L

315

25

25

400
35

500
35

L/2 L/2

19
7

22
9,

5

L/4 L/2 L/4

19
7

22
9,

5

L/2 L/2

19
7

L/
2

L/
2

19
7

L/4 L/2 L/4

W
/2

W
/2

19
7

19
7

L/2 L/2

22
9,

5

L/4 L/2 L/4

22
9,

5

L/2 L/2

22
9,

5

L/4 L/2 L/4

22
9,

5

KHI KHI-S

Načini delovanja 

Vrste kuhinjskih nap

Oznaka za naročilo

Vgradnja

Tabele padcev tlaka

Dodatna oprema

Vzdrževanje

Položaji priključkov za odvod in dovod zraka

VRSTE KUHINJSKIH NAPI

https://www.facebook.com/Klimaoprema-dd-1645892499064624/
https://www.linkedin.com/company/klimaoprema-d-d-/mycompany/
https://www.youtube.com/channel/UCQalnb5KtLOOroI1pI_v10A
https://www.klimaoprema.hr/
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Design principles

Product range

Ordering key

Installation

Pressure tables

Accessories

Maintenance

Air duct rectangular connection positions

PRODUCT RANGE

KHC

KHE

KHI KHI-S

KHE-S

L/2 L/2

10
2

L/4 L/2 L/4

10
2

L/2 L/2

W
/2

W
/2

L/4 L/4

W
/2

W
/2

L/2

L/2 L/2

10
2

L/4 L/2 L/4

10
2

66
10

2

L/2 L/2 L/4 L/2 L/4

66
10

2

66
10

2

L/2 L/2 L/4 L/2 L/4

66
10

2

500 L

W

400

30
0

200

20
0

50

50

26 30

30
30

30

L/4 L/2 L/4

W
/2

W
/2

66

L/2 L/2

W
/2

W
/2

66

400
26

400
26

Načini delovanja 

Vrste kuhinjskih nap

Oznaka za naročilo

Vgradnja

Tabele padcev tlaka

Dodatna oprema

Vzdrževanje

Položaji priključkov za odvod in dovod zraka

VRSTE KUHINJSKIH NAPI

https://www.facebook.com/Klimaoprema-dd-1645892499064624/
https://www.linkedin.com/company/klimaoprema-d-d-/mycompany/
https://www.youtube.com/channel/UCQalnb5KtLOOroI1pI_v10A
https://www.klimaoprema.hr/
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Design principles

Product range

Ordering key

Installation

Pressure tables

Accessories

Maintenance

KITCHEN VENTILATION

(1) Hood (2) Installation (3) Options (4) Dimensions (5) Connection type (6) Material

KHI - W - F - 2500 x 1100 x 500 - P - 316

(1) 

(2) 

(3)

KHE
KHI
KHC 

Installation
W- wall installation
S- Ceiling installation (optional on KHI/KHE)

F- Fresh air supply (optional on KHI)
A- Angled version (optional on KHE)

(4)

(5)

(6)

Dimensions L x W x H

Connection type
P- Rectangular connection
C- Circular connection

Material
Optional - 316 - AISI 316/EN 1.4401

ORDERING KEY 

ORDERING KEY

* For more technical information visit www.klimaoprema.com

Načini delovanja 

Vrste kuhinjskih nap

Oznaka za naročilo

Vgradnja

Tabele padcev tlaka

Dodatna oprema

Vzdrževanje

VENTILACIJA KUHINJ

(1) Napa (2) Vgradnja (3) Perforacija (4) Dimenzije (5) Vrsta priključka (6) Material

KHI - W - F - 2500x1100x500  - P  - 316

(1) 

(2) 

(3)

KHE
KHI
KHC 

Vgradnja
W- Stenska vgradnja
S- Stropna vgradnja (opcija pri KHI/KHE)

F- Dovod svežega zraka (opcija pri KHI)
A- Kotna napa (opcija kod KHE)

(4)

(5)

(6)

Dimenzije LxWxH

Tip priključka
P- Pravokotni priključek
C- Okrogel priključek

Material
Opcija - 316 -AISI

OZNAKA ZA NAROČILO

OZNAKA ZA NAROČILO

https://www.facebook.com/Klimaoprema-dd-1645892499064624/
https://www.linkedin.com/company/klimaoprema-d-d-/mycompany/
https://www.youtube.com/channel/UCQalnb5KtLOOroI1pI_v10A
https://www.klimaoprema.hr/
https://www.klimaoprema.com/
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Installation

INSTALLATION

Suspension installation procedure
1. Drill holes in ceiling and put anchors in it
2. Place open hooks into ceiling anchors
3. Place hooks into riv-nuts in hood ceiling
4. Place hooks into tensioner
5. Place cable into the hook

*Ensure a minimum 75 mm of tail wire exits the hanger.

Gripple suspension system
Used to suspend a variety of HVAC, mechanical and electrical 
services from different substrates. Ideal for fast suspension of 
cable containment, pipework, air conditioning

• Up to six times faster to install than traditional             
hanging systems

• Versatile and simple to use
• Strong, safe and industry approved
• Aesthetically discreet and lightweight
• Supplied in ready-to-use kits, comprising a length of 

wire, pre-crimped End Fixing, Gripple Hanger and    
Setting Key

For more information visit www.gripple.com

* Kitchen hood weight can be up to 200kg. It is 
instructed to use lifting platform when installing the 
hood. Hood should be placed to a height of 2,1m 
from the floor.

Načini delovanja 

Vrste kuhinjskih nap

Oznaka za naročilo

Vgradnja

Tabele padcev tlaka

Dodatna oprema

Vzdrževanje

Postopek vgradnje obešalnega 
materiala
1. V strop izvrtajte luknje in vanj postavite sidra
2. Namestite odprte kljuke v stropna sidra
3. Postavite kljuke v strop nape
4. Vstavite kljuke v napenjalec
5. Izdelek obesite na kljuke

Vgradnja

Gripple standardno obešanje
Uporablja se za obešanje različnih KGH, mehanskih in 
električnih sistemov. Idealno za hitro obešanje kablov, cevi, 
klimatskih naprav ...

• Do šestkrat hitrejša namestitev kot tradicionalni sistemi 
za obešanje

• Vsestranski in enostaven za uporabo
• Močan, varen in odobren s strani industrije
• Estetsko diskreten in lahek
• Na voljo v kompletih pripravljenih za uporabo, sestavljen 

iz žice, predhodno zvitega konca pritrdilnega elementa, 
obešala in montažnega nosilca

Za več informacij obiščite: www.gripple.com

* Teža kuhinjske nape je lahko do 200 kg.
Priporočljivo je, da ga uporabite pri vgradnji nape
dvižno ploščad. Napa mora biti nastavljena na višina   
2,1 m od tal.

*Omogočite, da najmanj 75mm žice izhaja izven obešala.

VGRADNJE

https://www.facebook.com/Klimaoprema-dd-1645892499064624/
https://www.linkedin.com/company/klimaoprema-d-d-/mycompany/
https://www.youtube.com/channel/UCQalnb5KtLOOroI1pI_v10A
https://www.klimaoprema.hr/
https://www.gripple.com/products/building-services/standard-hanger/
https://www.gripple.com/products/building-services/standard-hanger/
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Connecting of multiple part hood
Multiple part hoods are delivered with a connecting angle. 
Adjust the hood so that holes are coincident with holes in the 
other half of the hood and fasten it with rivets.

If the hood is made out of multiple parts, every part has its 
own suspension anchors. After lifting all parts are fastened 
mutually with nuts and bolts M8. When parts are fastened, 
check that all joining edges are linear. If insulation in supply 
chamber is damaged during installation, seal the damage 
before starting to use the hood. Hood is standardly delivered 
with supply and exhaust connections. Dimensions depend on 
the size of the hood and can be found in technical catalogue 
(5/S1). Connection height is standard 100 mm or 125 mm if 
equipped with aluminium regulation louver. Sealing silicone 
should be placed on hood-connection-duct connections. 
Hood ceiling and duct connection can be fastened with 
sheet metal screws or nuts and bolts. Duct connection can 
be fastened with sheet metal screws, nuts and bolts, rivets 
or duct couplings. Check that mounting points and ductwork 
position is in accordance with expected position of the hood.

Installation

INSTALLATION

Condensate drain
Condensate draining is done by unscrewing the threaded 
cap on the bottom of the hood. First few weeks condensate 
should be checked on a daily basis to determine cleaning 
interval. If condensate is concentrated on the other side of 
the hood should be leveled accordingly. Thread on the cap 
is G3/8”.

Načini delovanja 

Vrste kuhinjskih nap

Oznaka za naročilo

Vgradnja

Tabele padcev tlaka

Dodatna oprema

Vzdrževanje

Sestavljanje več delne nape
Več delne nape so dobavljene s priključno ploščico.
Napo nastavite tako, da se luknje ujemajo z luknjami na
drugi polovici nape in jo pritrdite z zakovicami.

Če je napa sestavljena iz več delov ima vsak del svoja sidra 
za obešanje. Po dvigu so vsi deli obrnjeni drug proti drugemu 
pritrjeni z maticami in vijaki M8. Ko so deli pritrjeni, poskrbite, 
da so vsi povezovalni robovi ravni. 
Če je izolacija znotraj dovodne komore poškodovana med 
montažo zatesnite poškodbe pred uporabo nape. Napa se 
standardno dobavlja z dovodnimi in odvodnimi priključki. 
Višina povezave je standardno 100 mm ali 125 mm, če je 
opremljen z aluminijasto regulacijsko loputo. Na spoje med 
priključkom in priključnim kanalom je potrebno nanesti tesnilni 
silikon. Priključitev stropa in kanalov se lahko pritrdi z vijaki za 
pločevino ali maticami in vijaki. Sestavljen kanal lahko pritrdite 
s pločevinastimi vijaki, maticami in vijaki, zakovicami ali spoji 
za kanale. Preverite, če so vgradne točke in položaj kanala v 
skladu s pričakovanim položajem nape.

Odvod kondenzata
Kondenzat se spušča z odpiranjem čepa na dnu nape. Prvih 
nekaj tednov je treba preverjati vsak dan nivo kondenzata, da 
bi se določil interval čiščenja. Če se kondenzat koncentrira na 
drugi strani nape je potrebno napo pravilno izravnati. Navoj 
na čepu je 3/8”.

Vgradnje

VGRADNJE

https://www.facebook.com/Klimaoprema-dd-1645892499064624/
https://www.linkedin.com/company/klimaoprema-d-d-/mycompany/
https://www.youtube.com/channel/UCQalnb5KtLOOroI1pI_v10A
https://www.klimaoprema.hr/
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Installation 

Wiring diagram - KHI

        *Danger from electric current
In case of insulation damage, shut down the power supply 
immediately.
• Only qualified personnel can work on electrical system 

of the hood
• Before working on electrical system check that system 

is not under current
• Never disable or short circuit electric fuse. 
• Check system current after changing the fuse.
• Electronics should not be working in damp conditions, it 

can cause short circuit.
• Current sum should not exceed 50 mA
• Install shortest possible cable route
• Prevent damage from sharp edges

INSTALLATION

    

   KHI

 

Kitchen hood

* Remove short circuit

  

 if light switch is used

** Light switch
Power supply
230V AC / 50Hz

Fuse 6A 
C characteristics

-X1
L

1 N Pe Lamp 4 5

1

2

1

2

F2
6A C

23 Lamp

S2 E

Načini delovanja 

Vrste kuhinjskih nap

Oznaka za naročilo

Vgradnja

Tabele padcev tlaka

Dodatna oprema

Vzdrževanje

Vgradnje
Shema ožičenja KHI

        *Nevarnost električnega udara
Če je izolacija poškodovana takoj izklopite napajanje.

• Na električnim sistemu kuhinjske nape lahko dela samo 
usposobljeno osebje

• Pred delom na električnem sistemu preverite, da sistem 
ni pod napetostjo

• Nikoli ne izklapljajte električnih varovalk.
• Preverite električni tok po zamenjavi varovalke.
• Elektronika ne sme delovati v vlažnih pogojih, saj lahko 

pride do kratkega stika.
• Skupna napetost ne sme presegati 50 mA
• Ožičenje izvedite na najmanjši možni razdalji
• Preprečite poškodbe zaradi ostrih robov

VGRADNJE

https://www.facebook.com/Klimaoprema-dd-1645892499064624/
https://www.linkedin.com/company/klimaoprema-d-d-/mycompany/
https://www.youtube.com/channel/UCQalnb5KtLOOroI1pI_v10A
https://www.klimaoprema.hr/
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Cyclone filters
Cleaning intervals is determined for each kitchen individually. 
Filter should be washed with hot water and detergent or washed 
in dishwashing machine. KCF filter can be disassembled in a 
manner showed on lower drawings. 
Manufacturer Klimaoprema d.d. doesn’t take any responsibility 
for damage done by clogged or dirty filters.

Inserting cyclone filter
1. Place filter to inner side of the hood
2. Place filter into upper rail
3. Lower the filter into lower rail

1 2 3

INSTALLATION

Installation 

Načini delovanja 

Vrste kuhinjskih nap

Oznaka za naročilo

Vgradnja

Tabele padcev tlaka

Dodatna oprema

Vzdrževanje

Filtri za maščobo 

Intervali čiščenja se določijo za vsako kuhinjo posebej.
Filter je potrebno sprati z vročo vodo in detergentom ali z 
parnjem v pomivalnem stroju. Maščobni filter se odstrani v 
skladu s
risbo. Proizvajalec Klimaoprema d.d. ne prevzame nobene
odgovornost za škodo povzročeno zaradi zamašenih ali 
umazanih filtrov.

Postavljanje KCF filtra

1. Vstavite filter na notranjo stran nape
2. Filter postavite v zgornje vodilo
3. Filter spustite v spodnje vodilo

Vgradnje

VGRADNJE

https://www.facebook.com/Klimaoprema-dd-1645892499064624/
https://www.linkedin.com/company/klimaoprema-d-d-/mycompany/
https://www.youtube.com/channel/UCQalnb5KtLOOroI1pI_v10A
https://www.klimaoprema.hr/
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Lighting
Body is electro-galvanized finished in RAL 9010 white 
paint with tempered glass, thickness 4 mm, IP55 ingress 
protection. Cover is AISI 304 SB stainless steel.

Features
• Anti-drop cable with clip and shackle
• Lighting assembly consisting of white painted sheet 

steel envelope, thickness 0.5 mm, 2 x SYLVANIA 
Luxline Plus lamps, A2 class power supply, HN H- 1x 
220/240V reactor, G5 tube holder

• Power cord: cord with silicone sheath for resistance to 
high temperatures, length 1.5 m

Changing LED tubes
1. Locate and remove 6 screws
2. Remove the cover and let it hang on the safety cable.
3. Disconnect LED tubes by rotating them

1 2 3

INSTALLATION

Installation 

Načini delovanja 

Vrste kuhinjskih nap

Oznaka za naročilo

Vgradnja

Tabele padcev tlaka

Dodatna oprema

Vzdrževanje

Osvetlitev
Telo je pocinkano, belo lakirano v RAL 9010 s kaljenim 
steklom debeline 4 mm, z zaščito IP55. Pokrov je izdelan iz 
nerjavečega jekla AISI 304 SB.

Značilnosti
•  Žica za zaščito proti padcem
• Svetilni sklop je sestavljen iz ovojnice, belo barvane 

jeklene pločevine debeline 0,5 mm, 2 x SYLVANIA
• Luxline Plus sijalke, razred napajanja A2, HN H- 1x 220 /
• 240V reaktor, držalo cevi G5
• Napajalni kabel: kabel s silikonsko ovojnico za odpornost 

na visoke temperature, dolžina 1,5 m

Zamenjava LED osvetlitve
1. Poiščite in odstranite 6 vijakov
2. Odstranite pokrov
3. Odklopite LED cevi tako, da jih zavrtite

Vgradnje

VGRADNJE

https://www.facebook.com/Klimaoprema-dd-1645892499064624/
https://www.linkedin.com/company/klimaoprema-d-d-/mycompany/
https://www.youtube.com/channel/UCQalnb5KtLOOroI1pI_v10A
https://www.klimaoprema.hr/
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PRESSURE DROP 

KHI air volume and 
pressure drop tables

KHI-W-F
Exhaust air volume [ m3/h ]

Length/
Width

1100 1300 1500 1700

1100 800 815 846 892

1300 950 965 996 1042

1500 1100 1115 1146 1192

1700 1250 1265 1296 1342

1900 1400 1415 1446 1492

2100 1550 1565 1596 1642

2300 1690 1705 1736 1782

2500 1840 1855 1886 1932

2700 1980 1995 2026 2072

2900 2130 2145 2176 2222

Length/
Width

1100 1300 1500 1700

1100 24 25 27 29

1300 33 33 35 38

1500 42 43 45 48

1700 52 54 56 59

1900 32 32 33 35

2100 38 38 40 42

2300 44 44 46 48

2500 31 31 32 33

2700 35 35 36 38

2900 40 40 41 43

Length/
Width

1100 1300 1500 1700

1100 720 734 761 802

1300 855 869 896 937

1500 990 1004 1031 1072

1700 1125 1139 1166 1207

1900 1260 1274 1301 1342

2100 1395 1409 1436 1477

2300 1521 1535 1562 1603

2500 1656 1670 1697 1738

2700 1782 1796 1823 1864

2900 1917 1931 1958 1999

Exhaust pressure drop [ Pa ]
 
Supply pressure drop [ Pa ]

Length/
Width

1100 1300 1500 1700

1100 132 148 163 178

1300 141 156 172 187

1500 150 165 181 196

1700 159 174 189 205

1900 168 183 198 213

2100 176 192 207 222

2300 185 200 216 231

2500 194 209 225 240

2700 203 218 233 249

2900 212 227 242 257

 
Air volume on nozzles [ m3/h ]

Length/
Width

1100 1300 1500 1700

1100 25 25 25 25

1300 25 25 25 25

1500 24 24 24 24

1700 24 24 24 24

1900 24 24 24 24

2100 24 24 24 24

2300 24 24 24 24

2500 23 23 23 23

2700 23 23 23 23

2900 23 23 23 23

 
Supply air volume [ m3/h ]

Načini delovanja 

Vrste kuhinjskih nap

Oznaka za naročilo

Vgradnja

Tabele padcev tlaka

Dodatna oprema

Vzdrževanje

KHI Padec tlaka na dovodu

KHI-W-F
Količina odvod [ m3/h ]   

Dolžina/
Širina

1100 1300 1500 1700

1100 800 815 846 892

1300 950 965 996 1042

1500 1100 1115 1146 1192

1700 1250 1265 1296 1342

1900 1400 1415 1446 1492

2100 1550 1565 1596 1642

2300 1690 1705 1736 1782

2500 1840 1855 1886 1932

2700 1980 1995 2026 2072

2900 2130 2145 2176 2222

Dolžina/
Širina

1100 1300 1500 1700

1100 24 25 27 29

1300 33 33 35 38

1500 42 43 45 48

1700 52 54 56 59

1900 32 32 33 35

2100 38 38 40 42

2300 44 44 46 48

2500 31 31 32 33

2700 35 35 36 38

2900 40 40 41 43

Dolžina/
Širina

1100 1300 1500 1700

1100 720 734 761 802

1300 855 869 896 937

1500 990 1004 1031 1072

1700 1125 1139 1166 1207

1900 1260 1274 1301 1342

2100 1395 1409 1436 1477

2300 1521 1535 1562 1603

2500 1656 1670 1697 1738

2700 1782 1796 1823 1864

2900 1917 1931 1958 1999

Padec tlaka na odvodu [ Pa ]   
 
Padec tlaka na dovodu [ Pa ]    

Dolžina/
Širina

1100 1300 1500 1700

1100 132 148 163 178

1300 141 156 172 187

1500 150 165 181 196

1700 159 174 189 205

1900 168 183 198 213

2100 176 192 207 222

2300 185 200 216 231

2500 194 209 225 240

2700 203 218 233 249

2900 212 227 242 257

 
Količina na šobah [ m3/h ]   

Dolžina/
Širina

1100 1300 1500 1700

1100 25 25 25 25

1300 25 25 25 25

1500 24 24 24 24

1700 24 24 24 24

1900 24 24 24 24

2100 24 24 24 24

2300 24 24 24 24

2500 23 23 23 23

2700 23 23 23 23

2900 23 23 23 23

 
Količina dovod [ m3/h ]    

TABELE PADCEV TLAKA

https://www.facebook.com/Klimaoprema-dd-1645892499064624/
https://www.linkedin.com/company/klimaoprema-d-d-/mycompany/
https://www.youtube.com/channel/UCQalnb5KtLOOroI1pI_v10A
https://www.klimaoprema.hr/
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Air volume on nozzles [ m3/h ]

PRESSURE DROP 

KHI air volume and 
pressure drop tables

KHI-S-F
Exhaust air volume [ m3/h ]

Length/
Width

1800 2000 2200 2400 2600 2800

1100 1920 1935 1966 2012 2073 2149

1300 2280 2295 2326 2372 2433 2509

1500 2640 2655 2686 2732 2793 2869

1700 3000 3015 3046 3092 3153 3229

1900 3360 3375 3406 3452 3513 3589

2100 3720 3735 3766 3812 3873 3949

2300 4056 4071 4102 4148 4209 4285

2500 4416 4431 4462 4508 4569 4645

2700 4752 4767 4798 4844 4905 4981

2900 5112 5127 5158 5204 5265 5341

 
Supply air volume[ m3/h ]

Exhaust pressure drop [ Pa ]
 
Supply pressure drop [ Pa ]

Length/
Width

1800 2000 2200 2400 2600 2800

1100 1728 1742 1769 1810 1865 1934

1300 2052 2066 2093 2134 2189 2258

1500 2376 2390 2417 2458 2513 2582

1700 2700 2714 2741 2782 2837 2906

1900 3024 3038 3065 3106 3161 3230

2100 3348 3362 3389 3430 3485 3554

2300 3650 3664 3692 3733 3788 3857

2500 3974 3988 4016 4057 4112 4181

2700 4277 4291 4318 4359 4414 4483

2900 4601 4615 4642 4683 4738 4807

Length/
Width

1800 2000 2200 2400 2600 2800

1100 186 201 216 232 247 262

1300 195 210 225 240 256 271

1500 203 219 234 249 265 280

1700 212 228 243 258 273 289

1900 221 236 252 267 282 297

2100 230 245 260 276 291 306

2300 239 254 269 284 300 315

2500 247 263 278 293 309 324

2700 256 272 287 302 317 333

2900 265 280 296 311 326 341

Length/
Width

1800 2000 2200 2400 2600 2800

1100 33 34 35 36 38 40

1300 45 45 46 48 50 53

1500 58 58 59 61 64 67

1700 72 73 74 76 79 82

1900 43 44 44 45 47 49

2100 52 52 53 54 55 57

2300 60 61 61 62 64 66

2500 42 43 43 44 45 46

2700 48 48 49 50 51 52

2900 55 55 55 56 57 59

Length/
Width

1800 2000 2200 2400 2600 2800

1100 30 30 30 30 30 30

1300 29 29 29 29 29 29

1500 28 28 28 28 28 28

1700 27 27 27 27 27 27

1900 27 27 27 27 27 27

2100 26 26 26 26 26 26

2300 26 26 26 26 26 26

2500 26 26 26 26 26 26

2700 25 25 25 25 25 25

2900 25 25 25 25 25 25

Načini delovanja 

Vrste kuhinjskih nap

Oznaka za naročilo

Vgradnja

Tabele padcev tlaka

Dodatna oprema

Vzdrževanje

KHI tabele padca tlaka

KHI-S-F
Količina odvod  [ m3/h ]

Dolžina/
Širina

1800 2000 2200 2400 2600 2800

1100 1920 1935 1966 2012 2073 2149

1300 2280 2295 2326 2372 2433 2509

1500 2640 2655 2686 2732 2793 2869

1700 3000 3015 3046 3092 3153 3229

1900 3360 3375 3406 3452 3513 3589

2100 3720 3735 3766 3812 3873 3949

2300 4056 4071 4102 4148 4209 4285

2500 4416 4431 4462 4508 4569 4645

2700 4752 4767 4798 4844 4905 4981

2900 5112 5127 5158 5204 5265 5341

Dolžina/
Širina

1800 2000 2200 2400 2600 2800

1100 1728 1742 1769 1810 1865 1934

1300 2052 2066 2093 2134 2189 2258

1500 2376 2390 2417 2458 2513 2582

1700 2700 2714 2741 2782 2837 2906

1900 3024 3038 3065 3106 3161 3230

2100 3348 3362 3389 3430 3485 3554

2300 3650 3664 3692 3733 3788 3857

2500 3974 3988 4016 4057 4112 4181

2700 4277 4291 4318 4359 4414 4483

2900 4601 4615 4642 4683 4738 4807

Dolžina/
Širina

1800 2000 2200 2400 2600 2800

1100 186 201 216 232 247 262

1300 195 210 225 240 256 271

1500 203 219 234 249 265 280

1700 212 228 243 258 273 289

1900 221 236 252 267 282 297

2100 230 245 260 276 291 306

2300 239 254 269 284 300 315

2500 247 263 278 293 309 324

2700 256 272 287 302 317 333

2900 265 280 296 311 326 341

Dolžina/
Širina

1800 2000 2200 2400 2600 2800

1100 33 34 35 36 38 40

1300 45 45 46 48 50 53

1500 58 58 59 61 64 67

1700 72 73 74 76 79 82

1900 43 44 44 45 47 49

2100 52 52 53 54 55 57

2300 60 61 61 62 64 66

2500 42 43 43 44 45 46

2700 48 48 49 50 51 52

2900 55 55 55 56 57 59

Dolžina/
Širina

1800 2000 2200 2400 2600 2800

1100 30 30 30 30 30 30

1300 29 29 29 29 29 29

1500 28 28 28 28 28 28

1700 27 27 27 27 27 27

1900 27 27 27 27 27 27

2100 26 26 26 26 26 26

2300 26 26 26 26 26 26

2500 26 26 26 26 26 26

2700 25 25 25 25 25 25

2900 25 25 25 25 25 25

Padec tlaka na odvodu [ Pa ]   
 
Padec tlaka na dovodu [ Pa ]    

 
Količina na šobah [ m3/h ]   

 
Količina dovod [ m3/h ]    

TABELE PADCEV TLAKA

https://www.facebook.com/Klimaoprema-dd-1645892499064624/
https://www.linkedin.com/company/klimaoprema-d-d-/mycompany/
https://www.youtube.com/channel/UCQalnb5KtLOOroI1pI_v10A
https://www.klimaoprema.hr/
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PRESSURE DROP 

KHE air volume and 
pressure drop tables

KHE-W
Exhaust air volume [ m3/h ]

Length/
Width

900 1100 1300 1500

900 656 802 948 1094

1100 802 980 1158 1337

1300 948 1158 1369 1580

1500 1094 1337 1580 1823

1700 1239 1515 1790 2066

1900 1385 1693 2001 2309

2100 1531 1871 2211 2552

2300 1677 2049 2422 2795

2500 1823 2228 2633 3038

2700 1968 2406 2843 3281

2900 2114 2584 3054 3524

Length/
Width

1400 1600 1800 2000 2200 2400

900 1021 1166 1312 1458 1604 1750

1100 1247 1426 1604 1782 1960 2138

1300 1474 1685 1895 2106 2317 2527

1500 1701 1944 2187 2430 2673 2916

1700 1928 2203 2479 2754 3029 3305

1900 2155 2462 2770 3078 3386 3694

2100 2381 2722 3062 3402 3742 4082

2300 2608 2981 3353 3726 4099 4471

2500 2835 3240 3645 4050 4455 4860

2700 3062 3499 3937 4374 4811 5249

2900 3289 3758 4228 4698 5168 5638

Length/
Width

900 1100 1300 1500

900 57 81 108 139

1100 24 34 46 59

1300 32 46 61 79

1500 21 29 39 50

1700 26 36 48 62

1900 31 44 59 75

2100 22 32 42 54

2300 26 37 50 64

2500 21 29 39 50

2700 23 33 44 57

2900 27 38 50 65

Length/
Width

1400 1600 1800 2000 2200 2400

900 37 46 57 69 81 94

1100 16 20 24 29 34 40

1300 21 26 32 39 46 53

1500 13 17 21 25 29 34

1700 16 21 26 31 36 42

1900 20 25 31 37 44 51

2100 14 18 22 27 32 37

2300 17 21 26 31 37 43

2500 20 25 30 36 43 50

2700 15 19 23 28 33 39

2900 17 22 27 32 38 44

 
Pressure drop [ Pa ]

KHE-S
Exhaust air volume [ m3/h ]

 
Pressure drop [ Pa ]

Načini delovanja 

Vrste kuhinjskih nap

Oznaka za naročilo

Vgradnja

Tabele padcev tlaka

Dodatna oprema

Vzdrževanje

KHE tabele padca tlaka

KHE-W
Količine odvod [ m3/h ]    

NLe/Nwi 900 1100 1300 1500

900 656 802 948 1094

1100 802 980 1158 1337

1300 948 1158 1369 1580

1500 1094 1337 1580 1823

1700 1239 1515 1790 2066

1900 1385 1693 2001 2309

2100 1531 1871 2211 2552

2300 1677 2049 2422 2795

2500 1823 2228 2633 3038

2700 1968 2406 2843 3281

2900 2114 2584 3054 3524

NLe/Nwi 1400 1600 1800 2000 2200 2400

900 1021 1166 1312 1458 1604 1750

1100 1247 1426 1604 1782 1960 2138

1300 1474 1685 1895 2106 2317 2527

1500 1701 1944 2187 2430 2673 2916

1700 1928 2203 2479 2754 3029 3305

1900 2155 2462 2770 3078 3386 3694

2100 2381 2722 3062 3402 3742 4082

2300 2608 2981 3353 3726 4099 4471

2500 2835 3240 3645 4050 4455 4860

2700 3062 3499 3937 4374 4811 5249

2900 3289 3758 4228 4698 5168 5638

NLe/Nwi 900 1100 1300 1500

900 57 81 108 139

1100 24 34 46 59

1300 32 46 61 79

1500 21 29 39 50

1700 26 36 48 62

1900 31 44 59 75

2100 22 32 42 54

2300 26 37 50 64

2500 21 29 39 50

2700 23 33 44 57

2900 27 38 50 65

NLe/Nwi 1400 1600 1800 2000 2200 2400

900 37 46 57 69 81 94

1100 16 20 24 29 34 40

1300 21 26 32 39 46 53

1500 13 17 21 25 29 34

1700 16 21 26 31 36 42

1900 20 25 31 37 44 51

2100 14 18 22 27 32 37

2300 17 21 26 31 37 43

2500 20 25 30 36 43 50

2700 15 19 23 28 33 39

2900 17 22 27 32 38 44

 
Padec tlaka na odvodu [ Pa ]    

KHE-S
Količine odvod [ m3/h ]   

 
Padec tlaka na odvodu [ Pa ]    TABELE PADCEV TLAKA

https://www.facebook.com/Klimaoprema-dd-1645892499064624/
https://www.linkedin.com/company/klimaoprema-d-d-/mycompany/
https://www.youtube.com/channel/UCQalnb5KtLOOroI1pI_v10A
https://www.klimaoprema.hr/
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PRESSURE DROP 

KHC air volume and 
pressure drop tables

KHC-W
Exhaust air volume [ m3/h ]

Length/
Width

900 1100 1300 1500

900 656 802 948 1094

1100 802 980 1158 1337

1300 948 1158 1369 1580

1500 1094 1337 1580 1823

1700 1239 1515 1790 2066

1900 1385 1693 2001 2309

2100 1531 1871 2211 2552

2300 1677 2049 2422 2795

Načini delovanja 

Vrste kuhinjskih nap

Oznaka za naročilo

Vgradnja

Tabele padcev tlaka

Dodatna oprema

Vzdrževanje

KHC tabele padca tlaka

KHC-W
Količine odvod [ m3/h ]    

NLe/Nwi 900 1100 1300 1500

900 656 802 948 1094

1100 802 980 1158 1337

1300 948 1158 1369 1580

1500 1094 1337 1580 1823

1700 1239 1515 1790 2066

1900 1385 1693 2001 2309

2100 1531 1871 2211 2552

2300 1677 2049 2422 2795

TABELE PADCEV TLAKA

https://www.facebook.com/Klimaoprema-dd-1645892499064624/
https://www.linkedin.com/company/klimaoprema-d-d-/mycompany/
https://www.youtube.com/channel/UCQalnb5KtLOOroI1pI_v10A
https://www.klimaoprema.hr/
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Accessories
UV Ozone System (UV-OS)

It ensures almost no maintenance, fat-free ducts and
deodorization of the exhaust fumes. High performance 
vacuum UV lamps filled with amalgam remain extremely 
effective at ambient temperatures up to 80 °C. The long 
lifespan of one UV lamp, up to 10,000 operating hours, is 
minimized the number of services required, and the efficiency 
of the system reduces the need for dry cleaning of the 
exhaust system professional kitchens. The most important 
advantages of installing the UV Ozone System:

• Effective removal of unpleasant odors from the exhaust 
air by decomposing odor molecules already in the 
phase of origin.

• Prevent the deposition of new grease and remove 
existing deposits in the exhaust system.

• No fire hazard due to burning of fat deposits - the 
best possible protection against occurrence fires in 
professional kitchens.

• Meeting hygiene standards by eliminating a large 
number of microorganisms.

• Since unpleasant odors and impurities have been 
removed, warm air can be recirculated through the 
system.

• Easy installation, use and maintenance of the system 
with automated operation.

• Long life of UV lamps - up to 10000 hours with 
occasional wiping of lamps with denatured alcohol and 
fabric.

• Quick and easy replacement of UV lamps during 
service.

• Significantly reduced need for dry cleaning of the 
exhaust system.

• Numerous safety features and warning alarms enable 
safe operation of the system.

• Longer life of all elements of the exhaust ventilation 
system due to reduced contamination.

Since UV light radiation is not completely harmless, it 
is necessary to follow the safety measures listed in the 
instructions of the manufacturer .
• The system has safety elements (pressure switch) 

that ensure automatic switching off of UV lamps when 
removing the grease filter or due to a fault in the exhaust 
ventilation system.

• In order for the system to be as efficient as possible 
and to completely decompose the remaining ozone, 
a minimum exhaust ventilation duct length of 8m 
is recommended. It is also recommended to install 
an FKU filter with activated carbon at the end of the 
exhaust duct.

• The recommended speed of the exhaust air in the 
ventilation duct is 2-3m / s, max. 4m / s

• UV lamps are installed directly in the kitchen hood 

ACCESSORIES

with the mandatory use of flame-retardant filters. On special request, UV lamps can be 
installed in the exhaust ventilation duct.

• Components of the UV Ozone System and UV lamps are installed exclusively by 
qualified-specialized personnel, authorized by the manufacturer.

• Hoods or grease filters equipped with UV lamps must be specially marked. Warning 
symbol W 09 “Beware of optical rays” in accordance with BGV A8 must be displayed.

• Please read the installation instructions! Standard EN 16282-6 (Commercial kitchen 
equipment - Part 8: Aerosol treatment plants; Requirements and testing). Annex A 6.4 
with notes on UV protection must be specifically highlighted.

• It is advisable to change the UV lamp after 10000 hours, since the effect of emitting UV 
radiation decreases over time.

• Once a year, the entire UV Ozone System should be inspected.
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(1) UV Ozone system
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UV-C-6
UV-C-8

ORDERING KEY

* For more technical information visit www.klimaoprema.com

Accessories

UV ozone purification system

High performance vacuum UV lamps filled with amalgam 

remain extremely effective even at ambient temperatures up 
to 80 ° C. The long service life of one UV lamp, up to 10,000 
operating hours, minimizes the number of services required, 
and the efficiency of the system reduces the need for dry 
cleaning of the exhaust system
professional kitchens.

The most important advantages of installing the UVC Ozone 
system of the company Klimaoprema are:

• Effective removal of unpleasant odors from waste air by 
decomposing odor molecules already in the stage of 
formation.

• Prevent the deposition of new grease and remove 
existing deposits in the exhaust system.

• There is no risk of fire due to burning of fat deposits - 
the best possible protection against fire in professional 
kitchens.

• Satisfaction of hygiene standards by eliminating a large 
number of microorganisms.

• Since the unpleasant odor and impurities have been 
removed it is possible to recirculate the warm air 
through the system.

• Easy installation, use and maintenance of the system 
with automated operation.

• Long lifespan of UV lamps - up to 10000 hours with 
occasional wiping of lamps with denatured alcohol and 
cloth.

• Quick and easy replacement of UV lamps during 
service.

• Significantly reduced need for dry cleaning of the 
exhaust system.

• Numerous security features and warning alarms enable 
safe operation of the system.

• Longer life of all elements of the exhaust ventilation 
system due to reduced contamination.

Since UV light radiation is not completely harmless, it 
is necessary to follow the safety measures listed in the 
instructions of the manufacturer Klimaoprema.

• The system has several safety elements (magnetic 
switches and pressure switch) that ensure automatic 
switching off of UV lamps when removing the grease 
filter or due to a fault in the exhaust ventilation system.

• In order to make the system as efficient as possible 
and to completely decompose the remaining ozone, 
a minimum length of the exhaust ventilation duct of 
8m is recommended. It is also recommended to install 
an FKU filter with activated carbon at the end of the 
exhaust duct.

• The recommended speed of the exhaust air in the 
ventilation duct is 2-3m / s, max. 4m / s

• UV lamps are installed directly in the kitchen hood with the mandatory use of flame-
retardant

• filter. On special request, UV lamps can be installed in the exhaust ventilation duct.
• Components of UV Ozone systems and UV lamps are installed exclusively by qualified 

and specialized personnel, authorized by the manufacturer Klimaoprema.
• Hoods or grease filters equipped with UV lamps must be specially marked. Warning 

symbol W 09 “Beware of optical beams” in accordance with BGV A8 must be displayed.
• Please read the installation instructions! Standard EN 16282-6 (Commercial kitchen 

equipment - Part 8: Aerosol treatment plants; Requirements and testing). Annex A 6.4 
with notes on UV protection must be highlighted.

• It is advisable to change UV lamps after 10000 hours, since the effect of UV radiation 
emission decreases over time.

• Once a year, it is necessary to inspect the correct operation of the entire UVC Ozone 
system.

Načini delovanja 

Vrste kuhinjskih nap

Oznaka za naročilo

Vgradnja

Tabele padcev tlaka

Dodatna oprema

Vzdrževanje

Dodatna oprema
UV sistem čiščenja
Visoko zmogljive vakumske UV žarnice polnjene z amalgamom 
ostanejo izjemno učinkovite tudi pri sobni temperaturi do 80 
°C. Dolga življenjska doba ene UV žarnice do 10000 delovnih 
ur, zmanjša se število potrebnih servisov in učinkovitost 
sistema zmanjša potrebo po kemičnem čiščenju odvodnega 
sistema profesionalne kuhinje.

Najpomembnejše prednosti vgradnje UVC Ozone sistema 
Klimaopreme so sledeče:

Učinkovito odstranjevanje neprijetnih vonjav iz odvodnega zraka z 
razgradnjo molekul vonja že v fazi tvorbe.

• Preprečitev odlaganje novih maščob in odstranitev že 
obstoječe usedline v izpušnem sistemu.

• Ni nevarnosti vžiga zaradi usedlin maščobe - najboljša 
možna zaščita pred požarom v profesionalnih kuhinjah.

• Izpolnjevanje higienskih standardov z odpravo velikega 
števila mikroorganizmov.

• Ker so bili odstranjeni neprijetni vonji in nečistoče je 
mogoče topel zrak recirkulirati skozi sistem.

• Enostavna namestitev, uporaba in vzdrževanje sistema 
skozi avtomatizirano delovanje.

• Dolga življenjska doba UV žarnic - do 10000 ur z 
občasnim brisanje svetilk z denaturiranim alkoholom in 
tkanino.

• Hitra in enostavna zamenjava UV žarnic med servisom.
• Bistveno zmanjšana potreba po kemičnem čiščenju 

odvodnega sistema.
• Številne varnostne funkcije in opozorilni alarmi 

omogočajo varno delovanje sistema.
• Daljša življenjska doba vseh elementov  prezračevalnega 

sistema zaradi zmanjšane kontaminacije.

Ker UV sevanje ni popolnoma neškodljivo je potrebno 
spoštovati varnostne ukrepe določene v
navodilih proizvajalca Klimaoprema.
• Sistem ima več varnostnih elementov (magnetna in 

tlačna stikala), ki zagotavljajo avtomatsko zapiranje UV 
žarnice ob odstranjevanju maščobnega filtra oziroma 
zaradi okvare v izpušnem prezračevalnem sistemu.

• Za  čim bolj učinkovit in popoln sistem razgraditve 
preostalega ozona je priporočljiva minimalna dolžina 
izpušnega prezračevalnega kanala 8m. Priporoča se 
tudi namestitev filtrov FKU z aktivnim ogljem na koncu 
sesalnega kanala.

• Priporočena hitrost izpušnega zraka v prezračevalnem 
kanalu je 2-3m/s, max. 4 m/s

• UV žarnice so nameščene neposredno v kuhinjsko napo 
z obvezno uporabo zaviralcev gorenja.

• Na posebno željo se lahko vgradijo UV žarnice v izpušni 
prezračevalni kanal.

• Sistem UV ozona in UV žarnice montira izključno 
usposobljeno-specializirano osebje pooblaščeno s strani 
proizvajalca Klimaoprema.

• Nape ali maščobni filtri opremljeni z UV žarnicami morajo biti posebej označeni. Znak za 
opozorilo W 09 “Pazi na optične žarke” v skladu z BGV A8.

• Prosimo preberite navodila za vgradnjo! Standard EN 16282-6 (Oprema za komercialne 
namene kuhinje - 8. del: Aerosolne čistilne naprave; Zahteve in testiranje), priloga A 6.4 
s posebno pozornostjo opombe o UV zaščiti.

• Priporočljivo je zamenjati UV žarnice po 10000 urah, saj se učinek UV sevanja sčasoma 
zmanjšuje.

• Enkrat letno je treba preveriti pravilno delovanje celotnega sistema UVC Ozone.

(1) UV sistem čiščenja

UV-C-1

(1) UV-C-1
UV-C-2
UV-C-3
UV-C-4
UV-C-6
UV-C-8

OZNAKA ZA 
NAROČILO

* Za več informacij obiščite www.klimaoprema.com

DODATNA OPREMA

https://www.facebook.com/Klimaoprema-dd-1645892499064624/
https://www.linkedin.com/company/klimaoprema-d-d-/mycompany/
https://www.youtube.com/channel/UCQalnb5KtLOOroI1pI_v10A
https://www.klimaoprema.hr/
https://www.klimaoprema.com/
https://www.klimaoprema.com/
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KITCHEN VENTILATION

MAINTENANCE AND 
OPERATION
For maintaining the hygiene and fire safety requirements, it is 
perform periodic cleaning of the kitchen equipment. Cleaning 
interval is dependent on the type and frequency of use. 
Soap and dish detergents can be used for cleaning of the 
surfaces of the hood. Cleaning agents containing chlorine and 
extremely alkaline solutions (pH>11) should be avoided. KCF 
filters can be cleaned in the dishwashing machine. UV Ozone 
system does not require cleaning, and the UV lamps should 
not be washed with cleaning agents. Supply air plenum can 
also be inspected by removing the front cover, and cleaned if 
necessary.  

 

COMMISSIONING
1. Carefully unpack product - be careful of sharp edges and 

do not use excessive force for unpacking
2. Inspect the product for damage

* All electric installations and commissioning should be 
done by a trained electrician!

Commissioning procedure
1. Ensure that all filters are inserted and free from obstacles
2. Check duct connection
3. Ensure that regulation louvers are open
4. Turn on power supply
5. Turn on supply fans
6. Check device functions
7. Measure if exhaust volume flow is in the required interval
8. Measure if supply volume flow is in the required interval  
9. Before commissioning: check the product functions 

TRANSPORT
Upon arrival, check the kitchen hood for possible 
damage during the transport. In case of any damage 
or shortcomings, immediately contact your supplier.

STORAGE
If the product is not installed immediately:
•  Remove any wrapping.
•  Protect the product from dust and 
             contamination.
•  Do not expose the product to the effects of         
             weather - store it in a dry place.
•  Do not store the unit below -20 °C or above    
             50 °C.

Please properly dispose of packaging material!

MAINTENANCE

Načini delovanja 

Vrste kuhinjskih nap

Oznaka za naročilo

Vgradnja

Tabele padcev tlaka

Dodatna oprema

Vzdrževanje

VENTILACIJA KUHINJ

VZDRŽEVANJE
Za vzdrževanje higienskih in požarnih varnostnih zahtev se 
izvaja občasno čiščenje kuhinjske opreme. Interval čiščenja 
je odvisen o vrsti in pogostosti uporabe. Mila in detergenti za 
pranje posode se lahko uporabljajo za čiščenje površin nape. 
Izogibati se je treba čistil, ki vsebujejo klor in visoko alkalne 
raztopine (pH> 11). KCF filtre lahko čistite v pomivalnem stroju. 
UV ozon sistem ne potrebuje čiščenja in UV žarnic se ne 
sme prati s sredstvi za pranje. Komoro za dovod zraka lahko 
pregledate tako, da odstranite sprednji pokrov ga po potrebi 
očistite.

SPUŠČANJE SISTEMA V DELOVANJE
• Izdelek previdno razpakirajte – pazite na ostre robove in pri 

razpakiranju ne uporabljajte pretirane sile
• Preverite ali je izdelek poškodovan

* Vse električne inštalacije in spuščanje v pogon lahko izvede 
samo usposobljeno osebje!

Postopek zagona
• Prepričajte se, da so vsi filtri vstavljeni in brez ovir
• Preverite povezavo kanala
• Prepričajte se, da so kontrolne žaluzije odprte
• Vklopite napajanje
• Vklopite ventilatorje
• Preverite funkcije naprave
• Izmerite ali je volumenski pretok odvodnega zraka v zahteva-

nem območju
• Izmerite ali je volumski pretok dovodnega zraka v  zahtevanem 

območju
• Pred zagonom v delovanje preverite funkcije izdelka

TRANSPORT
Ob dobavi preverite kuhinjsko napo za morebitne
poškodbe povzročene med transportom. V primeru 
kakršnega koli poškodbe ali okvare se takoj obrnite na 
dobavitelja.

SKLADIŠČENJE
Če izdelek ni vgrajen takoj:

• Odstranite vse omote
• Izdelek zaščitite pred prahom in umazanijo
• Izdelka ne izpostavljajte učinkom časa – shranite 

ga na suhem mestu
• Naprave ne hranite pod -20 °C ali nad 50 °C

Prosimo ustrezno odstranite embalažni material!

VDRŽEVANJE

https://www.facebook.com/Klimaoprema-dd-1645892499064624/
https://www.linkedin.com/company/klimaoprema-d-d-/mycompany/
https://www.youtube.com/channel/UCQalnb5KtLOOroI1pI_v10A
https://www.klimaoprema.hr/


KITCHEN VENTILATION

Gradna 78A, 10430 Samobor, Croatia

+385 (0)1 33 62 513

info@klimaoprema.com

www.klimaoprema.com

Projektiranje, proizvodnja i održavanje opreme za klimatizaciju, ventilaciju i čiste prostore.
Design, production and service of Ventilation, Air-Conditioning and Cleanroom equipment.

Tržaška cesta 87B, 1370 Logatec

+386 (0)41 740 414

office-si@klimaoprema.com

www.klimaoprema.com

Projektiranje, proizvodnja in vzdrževanje opreme za klimatizacijo, ventilacijo in čiste prostore.
Design, production and service of Ventilation, Air-Conditioning and Cleanroom equipment.

KUHINJSKA VENTILACIJA

https://www.google.com/maps/dir//Klimaoprema+d.d.,+Gradna+ul+78A,+10430,+Samobor/@45.8240528,15.7302925,540m/data=!3m1!1e3!4m9!4m8!1m0!1m5!1m1!1s0x4765cc0f018ce8f7:0xe0e33a982b3344cf!2m2!1d15.7292569!2d45.8231624!3e0
http://www.klimaoprema.hr
https://www.google.com/maps/dir//Klimaoprema+d.d.,+Gradna+ul+78A,+10430,+Samobor/@45.8240528,15.7302925,540m/data=!3m1!1e3!4m9!4m8!1m0!1m5!1m1!1s0x4765cc0f018ce8f7:0xe0e33a982b3344cf!2m2!1d15.7292569!2d45.8231624!3e0
http://www.klimaoprema.hr

