COMMERCIAL KITCHEN EXTRACTION SYSTEM for A3 CAFE KITCHEN

CHANGE OF USE APPLICATION FOR 50, WIND STREET, NEATH SA11 3EN
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VTECH Commercial Kitchen Extract system (8ft approx) — to be purchased as a collection
for complete installation, suitable for Coffee Shops, Restaurants, Takeaways, Hotels, Care
Homes etc. made in 430 premium grade stainless steel with 0.9mm thickness for a solid
finish.
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Mete: noise awenuators and some filters may be located at the
exterior.

Typical Commercial Kitchen Ventilation System
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DESIGN CHECKLIST FOR COMMERCIAL
KITCHEN EXHAUST FILTRATION SYSTEMS

* GREASE METIOLE 0.5 150 micron (ol guid shase]
« SMOKE PARTROLE 01— 10 micvee (ol o]
COOUR MOLECUE 0 D060 0000 micson (g phasa]

Caroline Grey
SEAGREY Design Ltd
14/10/20
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