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1. INTRODUCTION

1.1 The planning application to which this Ventilation and Extraction Statement 
relates is for new Installation of canopy and ductwork at 1020 Stockport 
Rd, Manchester M19 3WN

1.2 This statement sets out the performance objectives of the system, namely the 
ventilation and extraction to ensure that there is no disturbance, nuisance, or 
loss of amenity to nearby premises as a result of fumes, odour, food particles 
or noise. 

1.3 Whilst it is appreciated that more comprehensive mechanical information will 
need to be confirmed when all the operational details have been established 
(subject to planning consent being granted) it is hoped that this statement will 
set out the key principles and show the commitment to provide adequate and 
suitable equipment to prevent possible nuisance.  

2. KITCHEN VENTILATION/EXTRACTION

2.1 It is anticipated that the kitchens will be of a standard layout for a commercial 
kitchen and will be located to the rear of the premises.  

2.2 Due to change of menu with new dishes added for Asian indian cuisine. The extractor 
system is in accordance with HVCA Standard DW172 and EMAQ Guidance on 
control of odour and noise for commercial kitchens.  

2.3 The detailed design and installation of the ventilation system is to be undertaken 
by a suitably of qualified specialist consultant and/or contractor familiar with the 
requirements of commercial kitchens.  

2.4 The system performance is to be such that the extract rate of air from the 
kitchen always results in there being negative pressure created within the 
restaurants.  

2.5 Incoming fresh air is always to be sufficient to replace the displaced extraction 
so that fumes and smells are evacuated through the specific designed and 
controlled extraction system rather than via window and door openings.  

2.6 Anti-vibration mountings are to be utilised on fixings for all plant and equipment 
to prevent possible transfer of structure or sound to adjacent retail and 
residential properties.  

2.7 A provisional route for the extracting is shown on the proposed floor plans but 
this is subject to later confirmation.  
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3. COOKER HOOD

3.1 An extraction canopy is to extend over the full length over the various cooking 
equipment and overhanging the appliances by minimum of 250mm.  

3.2 The dimensions of the requisite opening of the cooker hood will be determined 
when definitive catering equipment layouts are final.  

3.3 The canopy is to be fitted with gas interlock system as necessary, solenoid and 
air differential switches.  

4. DUCTWORK

4.1 All kitchen extract ductwork is to be 2mm thick steel with continuously welded 
joints throughout and no flanges or bolts.  

4.2 All ductwork within the ceiling void and risers is to be insulated with 25mm 
aluminium foil faced mineral fibre mineral fleece with a minimum density of 
16kgs/m3 fixed to the ductwork with adhesive and taped with 50mm galvanised 
wire netting with joints sealed with adhesive tape such as Gyplas DR16A or 
similar approved.  

4.3 It is not likely that ductwork will pass through floors or adjacent fire 
compartments and fire dampers therefore have not been considered. 

4.4 It is anticipated that the mechanical extraction equipment will be ‘in line’ 
centrifugal fan (supplied by Helios or similar) within the ductwork and hole fixed 
to the structure via suitable anti-vibration mountings.  

4.5 Extract ducts are to be sized in accordance with the velocity reduction method; 
all elbows are to have radius equal to 1.5 times the ductwork at its centre line.  

4.6 Suitably sized access doors are to be provided within the ductwork to ensure 
that internal cleaning can be affected throughout.  

5. FILTERS

5.1 Primary and grease baffle filters are to be provided in the hood opening 
and additional secondary grease baffle filter in the duct.  

5.2 Odour control unit to be fitted between the secondary grease 
filter and the fan.  

5.3 Filters are to be cleaned and/or replaced in accordance with the manufacturers’ 
recommendations.  

5.4 Carbon filters (supplied by Jason Filtration PLC or similar) are to be 
incorporated to the extract ducting with grade of carbon suitable to ensure 
enhanced elimination of cooking odours.  
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6. FLUE

6.1 The proposed flue has been located in position where it is appropriate to the 
rear/side elevation. The proposed locations are subject to final design.  

6.2 The flue is to be mounted on the existing side elevation running vertically to 
the exit point.

6.3 All fixings are to have anti-vibration mountings. 

7. SERVING AREA

7.1 Heating is to be provided to the restaurant and servery area using either a 
gas fired boiler system with radiators or electrical panel heaters, all subject to 
decide by a suitably qualified installer.  

7.2 Casual heat gain components will be calculated on the basis of a maximum 
occupancy, which is to be confirmed at a later date, following completion of a 
more detailed design scheme.  

7.3 Fresh air is to be provided at the rate of 30m3/hour/person. We anticipate that 
natural ventilation will largely be sufficient however following detailed designs 
we may have to provide additional mechanical ventilation.  

7.4 The heating system is to be controlled via suitably positioned room mounted 
thermostats.  

8. SYSTEM PERFORMANCE SPECIFICATION

8.1 The extraction velocity of the air leaving the ventilation system is to be a 
minimum of 9.2m/s.  

8.2 The time gases remain in the carbon filtration zone is to be between 0.3 and 
0.6 seconds.  

9. PASSIVE VENTILATION

9.1 It is envisage that a mechanical ventilation system may be necessary and will 
work with fresh air replacement provided by the openings within the 
restaurant and pub area to moderate internal conditions.  
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10. VISUAL IMPACT

10.1 Pending final design of the kitchen area and its associated equipment, we do 
not anticipate the side elevation to be significantly affected as a result 
of the flue that may be present on the rear/side elevation. 

10.2 Due to the proposed use and potential cooking aromas there is a need to 
ensure the fumes are extracted and discharged to outside air at high level 
where they can be properly disbursed with minimal risk of nuisance adjacent 
properties.  

10.3 Whilst likely prominent position of this flue maybe visible from the rear 
communal yard, it is suggested that this can be concealed with a suitably 
designed enclosure to reduce the impact but at this stage this has not been 
addressed pending further dialogue with the Local Authority.  

11. NOISE SUPPRESSION

11.1 Recognising the potential for vibration from the extractor fan and ductwork, it is 
proposed that suitable proprietary anti-vibration mountings be utilised on all 
fixings to the structure to reduce the risk of transmission sound

11.2 Fan selection will generally be made to suit the performance required but this 
will be balanced against the possibility of using more powerful fan working at a 
reduced level should this prove to be beneficial. Any fan selected is to have 
suitable attenuation to meet the requisite acoustic requirements.  

11.3 Flexible joints are to be provided between fan and ductwork to reduce the 
likelihood of transferred vibration and noise. 

11.4 In accordance with noise impact assessment.
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12. ODOUR ABATEMENT

12.1 An overhead canopy system will be positioned directly over the cooking range 
ensuring adequate capture and extraction all cooking air from the kitchen. This 
should overlap the cooking area by at least 250mm. 

12.2 Grease filters are to be located immediately above the cooking area to remove 
grease/particulates (smoke) from the extracted air. It is recommended that a 
baffle filter system is used as these can easily and effectively be replaced and 
cleaned. They will also provide in the region of 80% efficiency at removing 
grease/particulates. A secondary fine filter may be required behind these to 
ensure adequate odour treatment. 

12.3 It is recommended that a ELECTROSTATIC PRECIPITATOR, or similar, which 
doses the extracted air with an ionised neutralising agent. The negatively 
ionised neutralising agent combines with the positively charged odour particle’s 
in the extracted air and via a chemical reaction neutralises the odour. 
Removing any odour from the extracted air. This will then be discharged via 
the stack. 

12.4 This above system has been designed specifically by Airclean for 
commercial kitchen extraction systems and has been used across the country 
in take-aways and restaurants to control and eliminate odour emissions. Other 
manufacturers are available.  

12.5 The final stack discharge must be fitted without any restrictions like a 
‘chainman’s hat’ or cowl. 

12.6 The system will need to be maintained and cleaned in line with the 
manufacturer’s instructions and a separate cleaning schedule will be produced 
and maintained once the chosen unit has been installed.  

12.7 The installation of an extraction system meeting the above specifications will 
remove any odours from the system so as to ensure they will not result in a 
negative impact on the nearby residential properties.  

12.8 While not covered by this report consideration of the sound emissions 
generated from the extraction system both internally and externally will be 
required. It is recommended that a suitable silencer is installed within the 
extraction system to prevent adverse sound emissions which may impact on 
neighbouring properties.  
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12.9 It is therefore recommended that the installed extraction system is designed in 
line with the Control of Odour and Noise from Commercial Kitchen 
Exhaust Systems, updated by EMAQ in 2022 on the control of odour and 
noise from commercial kitchens. The system should include purposely 
designed multi-stage grease and odour abatement system which is 
frequently used in restaurants. This system consists of grease filters, and 
a O.N.100 ionising neutralising unit. 

12.10 The above measures will, when fully designed, implemented and operational, 
adequately control any odour emissions from the premises so that no 
significant adverse impact will be experienced by surrounding land uses as 
required by the National Planning Policy Framework, without the need to rely 
upon the natural dispersion provided by the height of the flue, dispersion 
velocity and prevailing wind direction. 

13. HOURS OF OPERATION

13.1 Monday to Friday- 10:00 to 00:00 Saturday- 10:00 to 00:00 Sunday- 10:00 to 00:00 

13.2 The ventilation and extraction system will not be operated outside agreed opening hours. 

See Mechanical Fume Extraction Specification attached 



Interpretation of Requirements

Closely following the EMAQ guide for guidance on odour control equipment 
selection.

This ensures proposal will be in line with local authority’s requirements and if 
the system is maintained correctly they will not exhaust nuisance odours, 
leading to complaints from nearby residents.

See  risk assessment as detailed in Appendix 3 of the EMAQ Guide.

Taking into consideration the level of discharge, proximity of receptors, size of

kitchen and cooking type your project requires a very high level of odour

control to comply.

See scored as below and as taken from Appendix 3: Risk Assessment for 
Odour;

Risk Score

Dispersions 10

Proximity Of Receptors 10

Size Of Kitchen 01

Cooking Type 10

Total Score 31

The type of odour abatement system that complies is as below, taken

directly from the EMAQ Guide and must be to a high level of control;

Odour arrestment plant performance
High level of odour control may include:

High level control may include:
1. Fine filtration or ESP followed by carbon filtration (carbon filters rated with a 0.2 - 0.4
second residence time).
2. Fine filtration or ESP followed by UV ozone system to achieve the same level of control
as 1.



Criteria Score Score Details

Dispersion Very Poor 20 Low level discharge, discharge into courtyard or
restriction on stack.

Poor 15 Not low level but below eaves, or discharge below 10
m/s

Moderate 10 Discharging 1m above eaves at 10-15 m/s

Good 5 Discharging 1m above ridge at 15 m/s

Proximity of Receptor Close 10 Closest sensitive receptor between 20m from kitchen
discharge.

Medium 5 Closest sensitive receptor between 20 and 100m from
kitchen discharge.

Far 1 Closest sensitive receptor more than 100m from
kitchen discharge.

Size of Kitchen Large 5 More than 100 covers or large sized take away.

Medium 3 Between 30 and 100 covers or medium sized take
away.

Small 1 Less than 30 covers or small take away.

Cooking type (odour
and grease loading)

Very High 10 Pub (high level of fried food), fried chicken, burgers or
fish & chips. Turkish, Middle Eastern or any other
premises cooking with solid fuel

High 7 Vietnamese, Thai, Indian, Japanese, Chinese,
steakhouse. 

Medium 4 Cantonese, Italian, French, Pizza (gas fired)

Low 1 Most pubs (no fried food, mainly reheating and
sandwiches etc.), Tea rooms.

Maintenance  Proprietors of commercial kitchens have a duty to ensure that the ventilation system serving the 
respective premises are maintained and operated effectively. Good maintenance is a prerequisite for ensuring 
that a system complies with Best Practicable Means under statutory nuisance provision and will form a key 
element of any scheme designed to minimise harm to the amenity under planning regulation. Good 
maintenance is required by the food hygiene regulations and will also minimise the risk of fire. 

The recommended cleaning period for extract ductwork is:  
Heavy Use   12-16 Hours per day    3 Monthly 
Moderate Use   6-12 Hours per day    6 Monthly 
Light Use   2-6 Hours per day    Annually  

Recommendations for maintenance of odour control system include:  
• System employing fine filtration and carbon filtration.

o Change fine filters every two weeks.
o Change carbon filters every 4 to 6 months.

• Use a system employing ESP and other in line abatement.
o Clean every 2-6 months



Your Kitchen Extract Filtration Solution
The following diagram should be used alongside a quotation / specification supplied by Airclean for a Kitchen
Extract Filtration System. This diagram has been presented to assist in understanding the filtration systems
being offered, and how they can be arranged in your extract system.

There is more than one way to meet the needs of any ventilation system, and please appreciate this diagram is
simplified to present where we typically expect filtration components to operate best.

Note: Airclean only manufacture / supply the filtration elements shown on the below diagram. Canopies,
Ducting, Silencers, Discharge Outlets and any other items not marked with "Airclean" must be selected and
supplied by others.

Should you have any questions, or if you can not see how to achieve what we have presented, then
please get back to us and we will happily discuss some of the alternatives available. T - 01622
832777 sales@airclean.co.uk

Primary Grease Filters
Primary Grease Filters should be mounted in the kitchen canopy current guidance states that these should be
Stainless Steel Baffle Style Grease Filters with suitable grease collection systems.

Kitchavent
The Airclean Kitchavent is an Activated Carbon Filtration Solution which can be specified to operate at contact
times from 0.1 to 0.8 seconds. There are three versions available.

Kitchavent 2000 - Light Grease and Odour Control
Kitchavent 3000 - Heavy Grease and Odour Control
Kitchavent 4000 - Heavy Grease, Smoke and Odour Control (Includes HEPA Filters for Smoke)

Box Fan - Supplied By Others
A suitable fan selection must be made to achieve the required air volume and accommodate the cumulative
pressure build up created by components of the kitchen extract system.

Registered in England and Wales, No. 2243979. Reg. Office: Henwood House, Ashford, TN24 8DH. VAT Reg No. GB 380 2924 96



Expected Maintenance
Please Note: Maintenance requirements for all systems can vary depending on the style of cooking and number of
covers.

Kitchavent
M5 Bag Filters (2000, 3000 and 4000)
Replace 3 monthly
Activated Carbon (2000, 3000 and 4000)
Replace 6-12 monthly
Mesh Grease Filters (3000 and 4000)
Wash Weekly, Replace approx 1-2 years
HEPA Filter (4000)
Replace 1-3 monthly. Spares are recommended to be kept on site.

Box Fan - Supplied By Others

Registered in England and Wales, No. 2243979. Reg. Office: Henwood House, Ashford, TN24 8DH. VAT Reg No. GB 380 2924 96

Elta Fans see specification below



Equipment Specification
1 of 1815251

KITCHAVENT 2000 - 2 Stage - Odour Control Casing

This system can be operated at various contact times:
* 0.2 second : Duty Air Flow = 0.27m3/s, PD Clean=148Pa Dirty=347Pa

- Approx Dimensions : 688H x 383W x 1182Dmm ( Including 40mm External Flanges)
- Access Both Sides
- Welded Construction
- Painted Finish
- Internal Unit (Waterproof Roof Available, Quotations upon request)

Air Filters Required:

- 1x General Purpose Bag Filter, F5 to EN779 (1410624)
- 1x Extra Duty Activated Carbon Filter, Gr50 (1620606)

Approx Unit Weight (incl. Filters) = 122kg

Note:
Maximum operating temperature should be no more than 40 Degrees Centigrade, and Humidity should be no more than 80% RH.

1 of 1410624

M5 General Purpose Bag Filter
Size: 598H x 309W x 292mm Actual
FP5.2P.22mmH , M5 to EN779

1 of 1620606

Activated Carbon Discarb Cells , 
Grade 50 EXTRA DUTY , Size: 595H x 292W x 595Dmm ACTUAL , Rating: 0.53m3/s @ 225 Pa

Registered in England and Wales, No. 2243979. Reg. Office: Henwood House, Ashford, TN24 8DH. VAT Reg No. GB 380 2924 96
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ELECTROSTATIC PRECIPITATOR 
Kitchen Grease and Smoke Particle 
Removal 

Applications 

The Airclean Electrostatic Precipitator (ESP) can be used in 
kitchen extract systems or industrial applications for the efficient 
removal of grease, smoke, and airbourne oil / coolant mist. 

ESP’s can be either duct mounted or free hanging for the 
recirculation of air. 

A single pass ESP will achieve a grease and smoke removal efficiency of 95%.  Where efficiency is critical (eg. 
Low level kitchen extract) a double pass ESP is recommended to achieve a 99% efficiency. 

Description 

The Airclean Electrostatic Precipitator is manufactured from 1.5mm Galvanised Steel and finished with an 
Epoxy Powder Coat. The two metal washable filters within the ESP are manufactured with an aluminium frame 
and an aluminium knitted mesh filter pad. 

The Ioniser and Collector in the unit are combined in a single aluminium cell, which can be removed to be 
cleaned and replaced as required by the operator. 

Technical 

Power: 220V, 50Hz, Single Phase 
Controls: Auto Cut Off Switch When Door is Open.  Fault Indicator and Operation Lights. 
Maximum recommended face velocity: 2.5m/s 
Maximum operating temperature: 60°C 

For high grease / oil applications drainage is required.  A minimum of 150mm below the unit should be allowed 
for a suitable drainage system to be installed. 

To treat airflows larger than those stated multiple units are used together in parallel.  An ESP joining kit is 
required to connect drains and flanges for ducting. 

Units are to be mounted horizontally only, with access one side only.  ESP’s can be handed with airflow left to 
right, or right to left. 

ELECTROSTATIC PRECIPITATORS 
Dimensions Style Weight 

Flow Rate P.D. Part Numbers H W D m3/s Pa 
540 694 620 1Hx1W 55kg Up to 0.69 80 1912125 
540 1243 620 1Hx2W 80kg 0.69 – 1.36 80 1912126 
540 1790 620 1Hx3W 120kg 1.36 – 2.08 80 1912127 

Spare ESP Cell 1Hx2W ESP S/No. Required 1912118 
Spare ESP Cell 1Hx3W ESP S/No. Required 1912119 
ESP Joining Kit for one join (Incl. Bolts, Sealant, Blanking Strips) 1912120 
Cleaning Tank for ESP Cell (Non Heated) 1912113 
Series 500 Cleaning Agent 1380500 
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Positioning and Mounting 



Capacity Chart  Data based on Face Velocity of 1.5 m/s (300 fpm) 

Baffle Grease Filters 

Actual Face Size = Nominal Size less 12mm (0.5”) 
   Actual thickness = Nominal thickness less 3mm (0.125”) 

SIZE SIZE Flow Rate 

OT Inches Actual mm m3/s Pa 

16 x 16 394 x 394 0.25 125 

20 x 10 495 x 242 0.19 110 

20 x 16 495 x 394 0.31 125 

20 x 20 495 x 495 0.39 125 

24 x 24 594 x 594 0.54 110 

18 x 18 445 x 445 0.31 125 

Code AC3/3a Ref 01/13 

Applications 
It is recognised that there is an increasing need to 
maintain and improve hygiene standards in kitch-
ens and to reduce the fire hazards above the heat 
source. 

The Airclean baffle filter reduces this fire hazard 
with their unique design concept of non-grease 
loading (negligible grease accumulation), and in-
terlocking baffle walls which restrict the passage 
of flames into the ductwork. 

Construction 
Housed in a stainless steel channel framework are a series of vertical stainless steel air baffles which are 
strategically aligned to change the direction of the grease-laden air. This action causes the deposition of 
the grease quickly, without re-entrainment onto the baffles whilst the grease-free air passes through the 
filter. The baffle’s smooth surface enables deposited grease to run off via the drainage holes to collecting 
trays in the housing, minimising grease build-up. 

The retractable handle facilitates easy removal from the housing. 

Materials available: 
 Aluminium 

Stainless steel Grade 304 
Stainless steel Grade 430   - ECO. 

AIRCLEAN 
YOUR AIR FILTER MANUFACTURER 

Bays 2 & 3 Pattenden Lane, Marden, 
Tonbridge, Kent, TN12 9QS 

Tel:01622 832777    
Fax:01622 832507 

sales@airclean.co.uk  www.airclean.co.uk  



Code AC3/3b Ref 01/13 

The company reserves the right to change specifications without notice.  E&OE 

Heavy Duty Range 

Manufactured from Grade 304 Stainless Steel having a brushed finish. 

Economy Range 

Manufactured from Grade 430 Stainless Steel having a mirror finish. 

Cleaning 
It is important that grease filters are cleaned regularly (according to use). 
This can be carried out by steam cleaning, washing in an automatic dish-
washer, or by immersion in a solution specially designed for this purpose. 

AIRCLEAN have a range of cleaning crystals and tanks available which 
are 
described, in leaflet AC3/8. 

AIRCLEAN 
YOUR AIR FILTER MANUFACTURER 

Bays 2 & 3 Pattenden Lane, Marden, 
Tonbridge, Kent, TN12 9QS 

Tel:01622 832777    
Fax:01622 832507 

sales@airclean.co.uk  www.airclean.co.uk  



SPIRAL TUBE  
 RIGID 
DUCT 

Features:
HVAC DW144 Compliant. 

Duct Connection Type 

Circular Slip joint / Spigot. 

Size Options  

To suit 80mm -2000mm Ø 

Standard 3m Lengths. 

Cut to Size Lengths Option (Available) 

None Standard Material Thickness up to 1.6mm 

Euro Sizes mm (Inside Ø). 

Industrial / Imperial Sizes “ (Outside Ø). 

Material 

Galvanised Mild Steel. 

Stainless Steel. 

Aluminium. 

Colour duct. 

Perforated. 

Black mild steel. 

Flat oval duct available on request 

Description:

The AJS range of spiral wound rigid duct is specifically designed for the HVAC industry. Manufactured 
from light gauge slit coil galvanised mild steel (as standard), incorporating an air tight lock-formed 
seam conforming to HVAC DW144. 

To compliment our range of spiral duct, AJS we also a complete range of products; from  access 
doors, fittings to fixings, hanging and clamping, balancing equipment to sealing and fire prevention, 
fans, silencers, flexible duct, grilles, defusers and more, all to assist in the installation of the air    
handling system.

Manufacturer & Stockist 
of 

Heating, Ventilation & 
Air Movement Equipment 

Units 2 & 3 
Bull Ring Trading Estate, 
Green Street, Digbeth,  
Birmingham, B12 0NB. 
Tel:  0121 766 8126 
Fax: 0121 766 7239  
www.ajs-vent.co.uk 

http://www.ajs-vent.co.uk
http://www.ajs-vent.co.uk/
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AJS are proud to be associated with: 

Dimensional Data:

Manufacturer & Stockist 
of 

Heating, Ventilation & 
Air Movement Equipment 

Units 2 & 3 
Bull Ring Trading Estate, 
Green Street, Digbeth,  
Birmingham, B12 0NB. 
Tel:  0121 766 8126 
Fax: 0121 766 7239  
www.ajs-vent.co.uk 

Every effort is made to ensure the information in AJS literature is correct, however no warranty is given in this respect and the company shall not be liable as a 
result of any inaccuracy. The company has a policy of continuous product development and reserves the right to alter, at any time, specification without prior notice 

EURO Ø 
METRIC 

(mm) 

IND Ø  
IMPERIAL 

I NCHES(“) 

DW144 
STD 

GAUGE 

WEIGHT 
(kg)/m) 

Approx 

80 0.5mm 1.00 

100 0.5mm 1.56 

125 m.5mm 1.96 

150 •6 0.5mm 2.34 

160 0.5mm 2.50 

180 0.6mm 3.38 

200 0.6mm 3.75 

224 0.6mm 4.20 

250 0.6mm 4.69 

280 0.6mm 5.26 

300 •12 0.6mm 5.63 

315 0.6mm 5.92 

330 •13 0.8mm 6.67 

355 0.8mm 8.88 

381 •15 0.8mm 9.53 

400 0.8mm 10.01 

432 •17 0.8mm 10.80 

450 0.8mm 11.25 

483 •19 0.8mm 12.011 

500 0.8mm 12.50 

533 •21 0.8mm 13.33 

560 0.8mm 14.00 

600 0.8mm 15.00 

610 •24 0.8mm 15.25 

630 0.8mm 15.76 

SPIRAL TUBE  
 / RIGID DUCT

SPECIFICATION 

EURO Ø 
METRIC 

(mm) 

IND Ø  
IMPERIAL 

I NCHES(“) 

DW144 
STD 

GAUGE 

WEIGHT 
(kg/m) 

Apprx 

660 •26 0.8mm 16.5 

710 •28 0.8mm 17.76 

762 •30 0.8mm 19.05 

800 0.8mm 23.82 

813 •32 1.0mm 25.45 

864 •34 1.0mm 27.04 

900 1.0mm 28.16 

914 •36 1.0mm 28.6 

965 •38 1.0mm 30.2 

1000 1.0mm 30.92 

1016 •40 1.2mm 31.8 

1066 1.2mm 38.14 

1120 1.2mm 44.81 

1168 •46 1.2mm 46.73 

1219 •48 1.2mm 48.76 

1250 1.2mm 50.01 

1270 1.2mm 51.14 

1320 •52 1.2mm 52.84 

1400 1.2mm 55.86 

1524 •60 1.2mm 60.85 

1600 1.2mm 63.9 

1800 1.2mm 71.87 

2000 1.2mm 75.65 

EURO (mm) 

METRIC SIZE 

= INTERNAL Ø 

INDUSTRIAL (inches) 

IMPERIAL SIZE 

= EXTERNAL Ø 

3m LENGTH (STANDARD) 

CUT TO LENGTH SIZES

(OPTIONAL) 

http://www.ajs-vent.co.uk
http://www.ajs-vent.co.uk/
my pc
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Roof hood HN

l indab | roof hoods

Description
Ventilation hood for air exit above roof, suitable for both 
industrial and comfort ventilation. The air is ejected in an 
upwards-directed jet. This avoids contaminating the air in 
the vicinity of the hood, and soiling of the area around the 
hood. The ejection is so effective that you can install a fresh 
air inlet in the immediate vicinity of the hood, without any 
special precautions.

The hood is made of galvanised sheet steel, and can also be 
supplied in other materials such as stainless steel sheet 
1.4301, stainless acid-resistant steel sheet 1.4404, aluzinc 
AZ185 and painted in various colours, to special order. It 
has a net over the opening and an internal rain funnel to col-
lect rainwater and snow, which is drained out of the hood 
through a hose. The hose can withstand temperatures of 
between -45 and +65 °C.

The hood has a female connection, which fits outside a ven-
tilation duct. The hood can be ordered with other connec-
tions, however.

As special delivery the hood can be supplied with three 
anchoring wire-loops.

Dimensions

Technical data

Ordering example
HN 315

Product
Dimension  Ød

Ød
nom

ØD
mm

H
mm

h
mm

m
kg

Roof through 
connection

TGR
50

mm
100
mm

Size
80 130 160 310 0,66 3 3

100 180 220 360 0,96 3 3
125 225 240 380 1,26 3 4
160 280 340 475 1,95 3 4
200 345 420 555 2,92 3 4
250 430 505 640 4,31 4 5
315 550 620 755 6,75 5 6
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Contents
Features & Benefits
Here the principle features and benefits are clearly identified.
 
 
 
 

Applications
Typical applications for the Elta PowerPlus including two installation case studies. 
 

 

Controls & Sensors
The PowerPlus range are suitable for operation via the Eltadrive range of frequency inverters 
which can be controlled by the DCV range of sensors.
 

 

Energy Saving Calculator
A simple example illustrating potential savings in energy and operating costs. 

Specification
An easy to follow indication of the specifications for the component elements of the 
PowerPlus range of axial flow fan units.
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Technical Data
A clear, comprehensive compilation of the technical data (noise and performance data 
tables) and pressure versus volume curve for each size and motor option available. 

Dimensional Data
Tables and diagrams to indicate the dimensional details for each size of unit. 

Wiring Diagrams
Clear wiring diagrams for the two motor connection options.

Silencers
Silencer construction, insertion loss and dimensional details. 

Accessories
A wide range of accessories that will compliment the PowerPlus unit and provide a 
wide range of solutions.

3

Elta Fans Eco-Statement
Elta Fans is fully committed to the reduction 
of carbon footprints in new and existing 
buildings, by using higher efficiency and 
lower energy products, components and 
control systems.

Recent and developing legislation highlights 
our need for faster and high quality product 
and system development in the important 
area of energy conservation. Demand 
Control Ventilation (DCV) is an effective 
way of applying our philosophy as it allows 
variable ventilation solutions to be efficiently 
applied to variable occupancy spaces in 
buildings.

Reductions in noise ratings, cable sizes 
and the total amount of energy usage are 
very important factors, both for customers 
and our product development programs. 
Our goal is to provide high quality, energy 
efficient products with a cost effective 
ventilation solution.

Elta Fans continues to develop DCV 
solutions in conjunction with constant 
improvements to our product range in order 
to provide a benefit to customers and their 
buildings. 
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Features & Benefits i

4

The PowerPlus range has been specifically developed 
to tackle higher pressure requirements with a 
straightforward, efficient and definitive approach. 

The totally enclosed air over motors, along with their 
low profile robust U-shaped mounting brackets allow 
for maximum open area, reducing velocities through the 
fan casing and resulting in increased efficiency and a 
reduction in noise and vibration levels.

Three phase motors have been specifically selected to 
provide a more efficient and reliable option than can be 
obtained by using traditional single phase capacitor start 
and run motors.

For added ease and flexibility of selection the units are 
electrically wound for 400V Star / 230V Delta making 
them suitable for use with the pre-programmed Eltadrive 
E2 400V three phase supply or 230V single phase 
supply frequency inverters. This compatibility satisfies the 
specific requirements of DW172. 

“Regulation of air flow by variable speed control.”

The resilient two stage contra-rotating axial fan is housed 
in a single robust casing, with both motors wired via a 
flexible weatherproofed cable system to a single IP55 
terminal box mounted on the outside of the casing. This 
feature adds to the installer friendly ethos of the unit 
ensuring accessibility and faster wiring of the unit, making 
it more effortless to handle and install than conventional 
two staged fans.
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i
Efficient and cost effective

High efficiency impellers coupled with the speed controllable 
motors through the Eltadrive E2 inverters makes this a 
very economical method of moving high volumes of air at 
moderate pressures.

Combined with our dedicated range of Variable Speed 
Drives, energy consumption can be dramatically reduced 
during idle periods where ventilation systems can be safely 
turned down. Lowering the speed of the motor by just 20% 
can produce an energy saving of up to 50% offering a swift 
return on your investment. 					
Our Energy Savings Calculator on page 11 demonstrates in 
further detail the potential savings available.

Material Strength

Constructed from robust heavy gauge sheet steel, the roll 
formed, welded casing includes integral spun flanges for a 
smoother airflow. 

Quality impeller design

Comprising Elta Fans tried and trusted adjustable pitch 
aerofoil section blades. Constructed from high quality 
pressure die cast aluminium components and factory set 
at an angle to maximize efficiency and performance for the 
2 stage contra rotating impeller assemblies. Dynamically 
balanced to ISO 14694.

Optimum choice availability

The PowerPlus range comprises four standard sizes 
450mm, 500mm, 560mm and 630mm diameter. Fully speed 
controllable for flexibility in performance with an extensive 
duty range up to 3.92 m³/s. 

Outstanding performance

The usage of robust three phase motors, coupled with inverter 
soft starts, reduces wear and tear and prolongs the motor life.

Installer Friendly Simplicity

With ease of access for wiring to the externally mounted 
terminal box, pre-programmed inverters and ex-stock 
availability the PowerPlus is the ideal choice for installers.

Tested to the very latest standards

The PowerPlus range has been extensively tested		
to ISO 5801:2007 (airside performance) and to BS 848 Pt 
2:1985 (sound performance) at Elta Fans own test facility, 
meaning accurate, up-to-date information on performance 
and noise data that can be relied upon.

Full accessory range

Full accessory range available  – All selected in advance to 
match the fan, helping to avoid on site installation problems.

Warranty

Each PowerPlus unit has a 12 month warranty.
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Applications

Case Study
Three Crowns, Chagford, Devon

In September 2009, established publicans John Milan 
and Steve Bellman, in a joint venture with St. Austell 
Brewery, purchased The Three Crowns, an impressive 
13th century granite inn at Chagford, a small town and 
thriving community on the north-east edge of Dartmoor, in 
Devon, England, close to the River Teign.  They immediately 
embarked on a long-term project to restore the High Street 
inn to its former glory.  Refurbishment work on bedrooms 
in the old part of the building revealed a number of old 
features.  A listed staircase, dating back to 13th century, 
has been restored and early, lime-plastered walls and elm 
floorboards have also been revealed and repaired.  The 
granite façade of the building, famous for its picturesque 
'lean' into the street, also received some remedial attention.

The inn has a busy, popular restaurant open for lunch and 
dinner all week and seating 80 diners, along with a function 
room accommodating up to 100 people. Work included 
improvements to the kitchen, where the main extraction 
system was replaced by specialist ventilation contractor, 
Partridge Ventilation of Redruth, ably assisted by Elta Fans.

A PowerPlus SPP500/4-3 fan was fitted, fully encased, in a 
system that involved special, fire-proofed ducting because 
of the fire hazard presented by the thatched roof of the 
building.  The fan is three-phase supply and required the 
fitting of a 1-3 phase frequency inverter, programmed to 
provide minimum and maximum speeds to control duty 
point against noise levels.  
The inverter also provides overload protection for the 
system and facilitates integration with the gas control panel.

Elta Fans’ system is an effective and very efficient means 
of ensuring that a kitchen is ventilated cost effectively while 
maximising air quality.  Significant energy savings can be 
made by matching the ventilation rate to the occupancy 
level of a restaurant or the cooking level of a commercial 
kitchen.  But, as well as the amount of energy used, 
reductions in noise ratings, cable sizes and CO2 emissions 
are also easily achievable.

Three Crowns’ Manager, Mr. Andy Bonsall has observed: 
“The kitchen is busier than ever and is now noticeably 
much, much cooler. Working conditions are far more 
pleasant, not only because of the lower temperatures and 
improved airflow, but also because the system is much 
quieter than was previously the case. And the unit and 
controllers are simple to understand and couldn’t be easier 
to use.”

The Three Crowns’ menu changes daily and the chef, Tony 
Carr, and his team are committed to exploring the range 
and quality of local, fresh seasonal produce, sourcing the 
best meat, game and fish in the area to provide an exquisite 
dining experience in nostalgically British surroundings.

Contractors, Partridge Ventilation, have worked closely with 
Elta Fans on several other prestigious kitchen installations, 
including Rick Stein’s seafood restaurant in Padstow. 

6
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Case Study
The Stag Inn, Mentmore, Buckinghamshire

The Stag Inn at Mentmore, in Buckinghamshire is a very 
popular and highly successful pub and 60 seater restaurant 
with a well-deserved reputation for fine cuisine and service.  
Offering a distinctive fusion of British and Mediterranean 
cuisine, head chef and co-owner, Mani Rebelo uses only 
fresh, seasonal produce, humanely reared meats and fish 
from sustainable sources, whenever possible.

Elta Fans distributor Systemair Fans and Spares of 
Nottingham specified and supplied the installers of the 
ventilation system with an SPP 630 fan from the new 
PowerPlus range with a pre-programmed Eltadrive E2 
single to three-phase frequency inverter (along with the 
canopy size and ductwork layout required). Steve Wilde, 
Sales Manager at the Nottingham office comments: 
“The PowerPlus and Inverter package was by far the best 
option on the market to meet the requirements of the busy 
kitchen and reduce energy consumptions and overheads 
for the owners.”

Today the village of Mentmore retains much of its Victorian 
character, looking very much as it did when the village was 
completed in the late nineteenth century.  Rich with history 
and atmosphere, The Stag Inn is situated in the heart of the 
Aylesbury Vale countryside, in the midst of a conservation 
area – which meant that there were strict restrictions on the 
ventilation stacks that were part of the extension work to 
the kitchen. “Limitations on ventilation stacks and building 
amends impacted on the specification process but Elta 
Fans sales team were very helpful throughout” 

The PowerPlus range has been primarily designed to 
accommodate these conditions and high-pressure 
requirements.  The totally enclosed, air-over motors allow 
for maximum open area, reducing velocities through the 
casing, increasing efficiency and resulting in a reduction in 
noise and vibration levels. The two stage contra-rotating 
axial fan is housed in a single casing, with both motors 
wired via a flexible weatherproofed cable system to a single 
IP55 terminal box mounted on the outside of the casing.  
This ensures faster wiring of the unit making it easier to 
handle and install than conventional two-staged fans.

By integrating a range of sensors, ensuring the levels of 
smoke, expanded air, steam, cooking odours and exhaust 
fumes from appliances, are maintained at all times, it was 
possible to create a very efficient and economical kitchen 
ventilation system for the upgraded kitchen.
Head Chef, Mani Rebelo commented “The kitchen is a 
much improved place to work with reduced noise levels 
and better air quality”

Nigel Bradshaw, manager at The Stag is delighted with 
the upgraded equipment and the service from Elta Fans; 
“They have been so attentive, ensuring every step of the 
process to upgrade the system from specification to post 
installation follow up, has run smoothly, we cannot thank 
them enough”

7
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Applications
Kitchen Extract

The industrial or commercial kitchen with their various arduous 
ventilation systems have relatively high resistances against 
which a fan has to operate. The varying cooking and heat 
loads are an ideal platform for demonstrating how to utilise Elta 
Fans full range of products. By utilising sensors, the levels of 
smoke, expanded air from the heat load, moisture consisting 
of steam, grease and cooking odours and exhaust fumes from 
combustion appliances such as gas, charcoal or mesquite, are 
maintained within set levels at all times. This ensures a very 
efficient and economical kitchen ventilation system.

Below shows an example for a typical kitchen ventilation 
system comprising of the main cooking area, wash area 
extraction system, and the supply make up system, designed 
in accordance with the DW172 specification. 

The main cooking extraction systems are subject to conditions 
normally between 40°C and 60°C at 95% relative humidity within 
a typical kitchen environment. The PowerPlus range of fans has 
been primarily designed to accommodate these conditions.

For applications such as the wash extract or where the 
cooking equipment produces higher temperature levels, then 
the QUBe-HT range with its motor out of airstream would be 
better suited.

The PowerPlus and the QUBe-HT are both suitable for speed 
control when used with the Eltadrive range of frequency inverters.

The dedicated make up air system should be 85% of the 
total extract flow rate, and should be conditioned with a 
minimum supply temperature of 16°C, with the remaining 15% 
infiltrating naturally. The best way to achieve this is by using the 
QuietFlowDCV range of fans. 

8
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Constant Pressure Fresh Air Supply System

Below shows an example for a constant pressure 
office ventilation supply system, having relatively high 
resistances against which a fan has to operate. The 
system comprises of an acoustic intake louvre, filter 
panel and heater battery at the beginning of a moderate 
run of ducting, coupled with numerous attenuators 
and terminating at the supply diffusers. The automatic 
dampers are operated via the presence detectors.

The PIR sensors detect movement in the offices, in turn 
opening the relevant damper above the supply diffuser, 
thereby reducing the pressure drop in the system. 

The pressure sensor mounted by the fan senses in real 
time the drop in pressure. The pre-programmed DCV 
zone controller increases the speed of the PowerPlus 
fan, through the Eltadrive range of frequency inverters. 
The volume of air supplied increases, matching it to the 
occupied office space.

9

QUIETFLOW FAN & ZONE
CONTROLLER (INTEGRAL TO FAN)

TYPICAL 
OFFICE
ENVIRONMENT
(Supply System only shown)

PIR SENSORS

POWERPLUS FAN

DAMPER / DIFFUSER

ATTENUATOR

ACOUSTIC 
LOUVRE

HEATER BATTERY

FILTER BOX



 www.demandcontro lvent i l a t ion .com

10°C

30°C

20°C

40°C

CO2
50 250

300

100 200
150

Pa

DEMAND CONTROL VENTILATION

Demand Control Ventilation or DCV, is a technological innovation 
that provides an effective, efficient means of using variable speed 
ventilation solutions to meet variable occupancy levels. Building 
ventilation system rates are based on maximum occupancy, therefore 
are traditionally very wasteful. 

The most advantageous benefit of using the DCV system is the 
reduction in energy wastage, not just from the fan operation itself, but 
compounded by the energy required to condition that air, resulting in 
the reduction of CO2 emissions and in some cases significant savings 
in running costs.

At the heart of the Elta Fans DCV system is the Zone controller, 
designed to monitor and control one or more fan units simultaneously, 
with 6 pre-programmed fan applications.  

Each application has factory set parameters (input value range, set-
points, P-band, min and max speeds) and control function. All of which 
can be changed in field via the Room Controller (RC unit), which is 
connected via a SELV cable and incorporates a digital display. 

The DCV systems various sensors provide continuous real time 
feedback monitoring of the ambient air conditions through, 
temperature, humidity, CO2 or pressure in the occupied space. 

The DCV unit is normally fitted directly to a fan, but can also be 
retrofitted and used in conjunction with the Eltadrive range of 
inverters, to accommodate your on-site requirements.

Control Functions
• Remote enable (BMS)	
• Trickle and Boost
• Damper operation	
• Heater battery operation
• Fan run status (Fan fail)	
• Control input signal
• Manual speed control	
• Master / Slave fan operation
• Twin fan operation (c/w 6 Hour duty share change over)
• Min/max speed settings for master or slave fans  

Applications
• Humidity 30% through 95%RH 
• Voltage 0-10V input (i.e BMS)
• Pressure 0 through 1000Pa
• CO2 0 through 2000ppm (P-band)
• Temperature +5°C through 30°C
• Manual Speed Control

Controls & Sensors

10

Variable Speed Drives, also known as Inverters, are now a common 
feature in the control of ventilation fans. The main reasons for this are cost 
savings through reduction in energy usage at reduced fan speeds and the 
ability to control the fan via sensors to offer demand control ventilation.

It is common practice for system designers to select fans to perform 
either in excess of the ventilation rates required or solely based on the 
maximum rate needed for a short duration. Reducing the speed of the 
fan via an inverter when the maximum ventilation rate is not needed can 
reduce the power consumed and provide significant savings.

Reducing energy usage also cuts CO2 emissions, a major contributor 
to climate change and the dramatic effects on our environment.

The Eltadrive range of inverters has been designed to meet the rigorous 
demands of industry and applicable legislation encompassing the latest 
technology, combining robustness with reliability.

For further details or to request a copy of the  Eltadrive Brochure 
please contact Elta Fans.

Features & Benefits
•	IP55 and IP20 duties available
•	Single or three phase options available
•	Small mechanical envelope for ease of installation	
•	Simple mechanical and electrical installation	
•	Integral RFI filter
•	Rugged industrial 50˚C ambient rating
•	Simple operation, powerful features easy to use	
•	Up to 11 size and input variants available
•	The Eltadrive product range conforms to the low voltage directive 
and to EN 61800-5-1:2003, EN 61800-3-2nd Ed:2004 and 		
EN 55011:2007
•	Designed and manufactured with procedures as defined in 		
BS EN ISO 9001:2000
•	14 basic parameters for ease of set up
•	Cost effective - Eltadrive Inverters can reduce the number 		
of control and protection devices needed in a complete 		
installation as well as providing the opportunity to reduce 		
energy consumption
•	Eltadrive’s are available on ‘Next Day’ delivery
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Energy Saving Calculator
In support of our dedication to managing and maintaining our 
natural resources the PowerPlus offers outstanding reductions 
in energy consumption when combined with the unique 
Eltadrive inverters. This reduction in consumption equates to 
substantial savings for the end user within a short time scale.

Where an ac induction motor is used to drive a fan impeller, 
the mechanical power needed is proportional to the cube of 
the flow rate or speed. 

Example 1: 

An SPP630/4-3 is selected at full speed to operate at 
3.27m³/s @ 350Pa.  

Motor Input Power = 	 Output kW ÷ Motor Efficiency		
2.2 ÷ 0.785 = 2.8kW

Operating Time: 	 2080hrs  
(8hrs/day x 5 days/wk x 52 weeks/yr)

Electricity cost:	 £0.09 per kWh 

Annual Operating Cost =
Motor input power  x  operating time  x  electricity cost 

2.8  x  2080  x  0.09  =  £524

After further investigation it is shown that the required 
flow rate can be reduced by 20% averaged over the 	
week - see Example 2.

Example 2: 

Using a VSD operating the fan at 80% flow reduces the 
input power to 51% 

Motor Input Power = 	 Output kW ÷ Motor & Inverter Efficiency	
2.2 ÷ 0.785 = 2.8kW

Operating Time: 	 2080hrs  
(8hrs/day x 5 days/wk x 52 weeks/yr)

Electricity cost:	 £0.09 per kWh 

Annual Operating Cost =
Motor input power x reduction in input power 

x operating time x electricity cost
2.8  x  0.51  x  2080  x  0.09  =  £267

Reduction:	  £524 - £267 = £257

The reduction in input power by use of the VSD equates 
to an energy saving cost of £257 per annum. The chart 
shown here offers further guidelines as to the potential 
savings available. For an accurate calculation of cost 
savings please contact Elta Fans.

11

This means that a 20% reduction in fan speed would result in 
a 50% reduction in the mechanical power required.

To calculate the level of actual savings in cost, it is possible to 
obtain guidance with the following information:-			
Motor Input Power, Motor Efficiency, Operating Time and Cost 
of electricity per kWh

Product 
Code

Inverter Controller
3PH-3PH IP55

Inverter Controller
3PH-3PH IP20

Inverter Controller
1PH-3PH IP55

Inverter Controller
1PH-3PH IP20

SPP450/4-3 149-ODE-2-14075-3KA1S 149-ODE-2-14075-3KA12 149-ODE-2-12075-1KB1S 149-ODE-2-12075-1KB12

SPP500/4-3 149-ODE-2-14150-3KA1S 149-ODE-2-14150-3KA12 149-ODE-2-12150-1KB1S 149-ODE-2-12150-1KB12

SPP560/4-3 149-ODE-2-14150-3KA1S 149-ODE-2-14150-3KA12 149-ODE-2-12150-1KB1S 149-ODE-2-12150-1KB12

SPP630/4-3 149-ODE-2-24220-3KA1S 149-ODE-2-24220-3KA42 149-ODE-2-22220-1KB4S 149-ODE-2-22220-1KB42

Inverter Codes
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Motors
Motors are totally enclosed, airstream rated induction motors 
with sealed for life, maintenance free ball bearings, which 
allows the fan to be installed at any angle. Each motor is 
matched to the aerodynamic performance of the impeller. 
Motors are Class F insulated to EN 60034-5, protected to 
IP55 and suitable for inverter speed control. Motors are 
suitable for 230V Delta and 400V Star connection. 

Fans are suitable for operating temperatures between -20°C 
and +70°C. Electrical connection to the motor is provided by 
an IP55 terminal box which is fitted onto the outer side of the 
fan casing.

Casing
The all metal fan casing provides a long lasting and robust 
construction. The units have been constructed from a single 
sheet of steel, with both motors and axial impellers mounted 
within the length of the unit casing. 

All casing parts are heavy gauge mild steel sheet, roll formed 
and welded for added strength and durability, hot dipped 
galvanised to BS EN ISO 1461:1999 after fabrication and 
drilled to BS ISO 6580:2005. The fans are suitable for 
external mounting as standard. 

Impellers
Adjustable pitch aerofoil impellers are provided with blades 
made from high quality die cast aluminium (LM6).
Impellers are factory set at an angle to provide maximum 
performance and efficiency across the duty range. The hubs 
are manufactured from die cast aluminium alloy (LM24) All 
impellers are to be dynamically balanced to ISO 14694.

Quality Management
Units are to be designed and manufactured with procedures 
as defined in BS EN ISO 9001: 2008.

All PowerPlus units are to be tested to ISO 5801:2007 (airside 
performance) and BS 848 Part 2: 1985 (sound performance).

Controls Elements
The PowerPlus range of fans are suitable for operation via the 
Eltadrive range of frequency inverters. The frequency inverters 
can be controlled by the Elta DCV controller and appropriate 
range of sensors.

Specification
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Technical Data

SFP = Specific Fan Power in Watts per litre per second.
# Total input amperes into Inverter @ 230/1/50 supply.
Performance data is based on tests carried out in accordance with ISO 5801:2007 (airside performance).
Acoustic data: tests and preparation of the data have been carried out in accordance with BS848 Part 2 (1985). The In-duct Sound Power Level Spectra are in dB re 1pW. The overall A-Scale sound pressure level is at a distance of three 
metres with spherical propagation. It is expressed in dB re 20μPa and is presented for comparative purposes only as in practice the semi-reverberant nature of any installation and directivity effects can give a different value. 

Elta Fans Limited has a policy of continuous product development and improvement and therefore reserves the right to supply products which may differ from those illustrated and described in this publication. 
Confirmation of dimensions and data will be supplied on request. 

Product Code
Sound Power Level dBW @ Octave Band Hz dBA @ 

3m
Input

Amps #
Output 

kW
230V/3/50Hz 400V/3/50Hz

63 125 250 500 1k 2k 4k 8k FLC SC FLC SC

SPP450/4-3
Inlet 71 72 81 78 74 70 64 58 59

4.1  0.74 3.1  14.5  2.0  9.8
Outlet 70 72 81 76 75 72 68 61 59

SPP500/4-3
Inlet 76 76 83 81 79 76 71 64 63

5.7 1.1 4.5 20.4 2.8 13.9 
Outlet 77 77 83 80 80 78 74 68 64

SPP560/4-3
Inlet 81 80 85 84 83 81 77 70 67

7.6 1.5 5.6 26.3 3.7 19  
Outlet 83 81 85 85 84 83 80 73 69

SPP630/4-3
Inlet 85 85 89 90 87 85 81 75 72

11.6 2.2 8.7 42.1 4.8 31.2
Outlet 87 85 89 90 88 88 84 79 73
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Product 
Code

r/min
Airflow/ 

SFP
Airflow m³ / s @ Static Pressure Pa

0 50 100 150 200 250 300 350 400 450 500 550 600 650

SPP450/4-3 1410
m³ / s 1.724 1.673 1.617 1.548 1.464 1.375 1.283 1.128

W / (L/s) 0.38 0.42 0.46 0.52 0.59 0.66 0.74 0.84

SPP500/4-3 1390
m³ / s 2.278 2.213 2.143 2.063 1.975 1.882 1.783 1.66

W / (L/s) 0.41 0.45 0.50 0.55 0.61 0.67 0.74 0.82

SPP560/4-3 1400
m³ / s 2.846 2.758 2.672 2.586 2.496 2.398 2.286 2.148 1.949 1.587 1.258 1.01

W / (L/s) 0.41 0.47 0.52 0.57 0.62 0.67 0.73 0.80 0.90 1.10 1.36 1.69

SPP630/4-3 1450
m³ / s 3.927 3.844 3.76 3.674 3.585 3.489 3.385 3.269 3.137 2.979 2.778 2.499 2.073 1.641

W / (L/s) 0.40 0.45 0.50 0.54 0.59 0.63 0.68 0.73 0.79 0.85 0.93 1.04 1.24 1.53
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Dimensional Data
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Model A B C D E F G K L M N P Weight kg

SPP450/4-3 450 530 500 285 8 12 500 20 280 255 400 439 42

SPP500/4-3 500 585 550 315 12 12 560 20 315 290 450 489 53

SPP560/4-3 560 645 550 345 12 12 620 20 355 330 510 480 59

SPP630/4-3 630 715 600 380 12 12 690 20 400 375 580 530 83

• All dimensions are in mm
* Weight does not include mounting feet

Elta Fans Limited has a policy of continuous product development and improvement and therefore reserves the right to supply products which may differ from those illustrated and described in this publication. 
Confirmation of dimensions and data will be supplied on request. 
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Wiring Diagrams
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STAR Connection
380V TO 440V 3Ph 50Hz

DELTA Connection
220V TO 240V 3Ph 50Hz

220V - 240V 3Ph 50Hz
 SUPPLY

L1 L2 L3
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FAN TERMINAL BOX
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To reverse impeller rotation 
swap any two phase wires.

Suitable for use with  		
Eltadrive range of Inverters
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Silencers

16  www.demandcontro lvent i l a t ion .com

Elta are able to provide 2 types of cylindrical silencers as 
standard; Type DENP (without pod) and DEP (with pod).

Construction

Both types are rigidly constructed in galvanised sheet 
steel, with a highly absorbent sound attenuating lining 
between the outer casing and the inner perforated steel 
lining. The end faces of the silencer has a series of 
threaded holes for direct mounting to the fixing flange/
flexible collar. The DEP (podded versions) will provide an 
improved level of attenuation. The inner acoustic pod is 
constructed from perforated steel sheet with a sound 
absorbent infill.

Melinex lined silencers must be used to prevent grease 
impregnation into the acoustic media for kitchen extract 
applications as prescribed in DW/172 HVAC Specification 
For Kitchen Ventilation Systems.

3 options of each type can be provided with differing 
lengths: 

1D = 1 times fan diameter,  
1.5D = 1.5  times fan diameter (manufactured to order)
2D = 2 times fan diameter.

Silencer Attenuation

To determine the sound level of a fan fitted with a silencer, 
the dynamic insertion loss should be subtracted from 
the sound power level spectrum (dBW) of the PowerPlus 
fan. This should be done for the entire octave band mid-
frequency spectrum tabulated on page 17.

The fan dBW ratings and silencer attenuation apply equally 
to in duct applications, with a silencer connected between 
the fan and the duct system. 

Dynamic Insertion Loss
The silencer attenuation is defined as the “dynamic 
insertion loss”. The values quoted in the table [opposite-
above] represent the difference between the sound power 
level of a fan and silencer combination (dBW) and that of 
the fan alone (dBW).  

The dynamic insertion losses shown are the attenuations 
recorded under ideal working conditions. The achieved 
attenuation will vary according to the air velocity and flow 
pattern in the airways. Noise regeneration can occur at 
higher velocities, especially in DEP silencers.

Splitter Silencers
In highly noise sensitive areas, where the circular 
silencers cannot achieve the necessary attenuation 
levels, Elta can design and build optional splitter silencers 
for greater effect.
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End Reflection Values
Where a silencer is connected directly to a free inlet 
or free outlet side of a fan some of the low-frequency 
sound energy will be reflected back into the duct. 
The values in the table above show the additional 
attenuation in each octave band in this case. 
It should be noted that this data is based on 
theoretical considerations only, and assumes spherical 
free-field conditions.

Dynamic Insertion Loss

Fan 
Sizes

Silencer 
Length

Silencer 
Type

Insertion Loss @ Octave Band Hz

63 125 250 500 1k 2k 4k 8k

450 - 
560

1D
ENP -2 -5 -6 -9 -13 -11 -6 -6

EP -4 -6 -8 -11 -18 -19 -17 -14

1.5D
ENP -3 -6 -9 -13 -18 -14 -9 -8

EP -5 -8 -10 -16 -22 -22 -20 -18

2D
ENP -4 -8 -12 -17 -23 -17 -12 -10

EP -7 -10 -12 -21 -26 -26 -24 -22

630

1D
ENP -3 -4 -9 -15 -15 -8 -7 -6

EP -4 -6 -8 -17 -23 -20 -18 -10

1.5D
ENP -4 -6 -11 -18 -18 -10 -9 -7

EP -6 -8 -12 -22 -27 -25 -23 -14

2D
ENP -6 -8 -13 -22 -22 -13 -12 -9

EP -8 -11 -16 -27 -32 -31 -29 -19

Product 
Code

Fan 
Dia

A 
1D

A
2D

B C D E
Weight kg

1DENP 1DEP 1.5DENP 1.5DEP 2DENP 2DEP

068-0450-*D**P 450 450 900 602 8 M10 500 15 18 27 31 27 31

068-0500-*D**P 500 500 1000 652 12 M10 560 18 22 32 37 32 37

068-0560-*D**P 560 560 1120 712 12 M10 620 22 26 39 46 39 46

068-0630-*D**P 630 630 1260 782 12 M10 690 26 32 48 57 48 57

E - With Pod or

EN - Without Pod

1, 1.5 or 2

See Dim A

AIRFLOW

C No. D TAPPED 
HOLES ON E - PCD

POD FITTED TO EP TYPE ONLY

A

Ø
B

Fan 
Sizes

End Reflection @ Octave Band Hz

63 125 250 500 1k 2k 4k 8k

450 12 7 3 0 0 0 0 0

500 11 6 2 0 0 0 0 0

560 10 6 2 0 0 0 0 0

630 9 4 1 0 0 0 0 0

End Reflection Values

17

• All dimensions are in mm
Elta Fans Limited has a policy of continuous product development and improvement and therefore reserves the right to supply products which may differ from those illustrated and described in this publication. 
Confirmation of dimensions and data will be supplied on request. 
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Product Code
Fan 
Dia. 

A B
Weight 

kg

078C-0450-C 450 470 29 1.8

078C-0500-C 500 520 32 2.2

078C-0560-C 560 585 32 2.5

078C-0630-C 630 655 40 2.6

Accessories
Impeller Guards  
Bright zinc plated steel or galvanised, Fix with clips & screws (included).

Flexible Connectors
Fits directly to matching flanges providing a flexible connection between the fan and duct or ancilliaries. Silicone coated glass fibre, 
supplied with plated steel band fixings.

Product Code
Fan 

Dia. A
B

Weight 
kg

063-0450-PU250 450 150 1.1

063-0500-PU250 500 150 1.2

063-0560-PU250 560 150 1.3

063-0630-PU250 630 200 1.4

18

Product Code
Fan 

Dia. A
B C D

Weight 
kg

061B-0450 450 530 40 1.5 2.2

061B-0500 500 585 45 2.0 2.6

061B-0560 560 645 45 2.0 3.0

061B-0630 630 715 45 2.0 3.4

Bell Mouth Inlets
Fits directly onto the fan case flange to improve inlet airflow for end of duct applications. Hot dipped galvanised steel.

Matching Flange
Fits directly to the fan case flange and provides easy connection to flexible connector or ducting. Hot dipped galvanised steel.

Product Code
Fan 

Dia. A
B C D E

Weight 
kg

241B-0450-BELL 450 535 3 85 570 5.3

241B-0500-BELL 500 585 3 93 630 6.2

241B-0560-BELL 560 645 3 105 700 7.5

241B-0630-BELL 630 715 3 105 780 9.0

GUARD FIXING 
CLIPS

A

B

A INSIDE DIA

B DIA

C 

E

B

A C

D

D 
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Mounting Feet
For free standing mounting of ducted fans, fit directly into fan case flange. Hot dipped galvanised steel.

19
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Non Return Dampers 
Fixed direct to fan case flange to prevent reverse flow of air when the fan is not operating. Standard damper (STD) suitable 

for horizontal or vertical (upward airflow) installation, Counter balanced (CB) option is available for vertical (downward airflow) 
installation. Hot dipped galvanised steel casing and galvanised steel butterfly type blades.

Product 
Code

Fan 
Dia. A

B C D E
Weight 

kg

019-0450-STD 450 530 220 280 3.0 15

019-0500-STD 500 585 220 315 3.0 17

019-0560-STD 560 645 220 375 3.0 20

019-0630-STD 630 715 250 420 3.0 25

C
E

D

AB

Product 
Code

Fan 
Dia.

A B C D E F G H
Weight 

kg

060B-0450 450 280 400 450 255 50 27.5 4 11 2.0

060B-0500 500 315 450 500 290 50 27.5 4 11 2.5

060B-0560 560 355 510 560 330 60 32 5 11 4.0

060B-0630 630 400 580 630 375 60 32 5 11 5.0

Product 
Code

A B C D E F G
Weight 

kg

Load 
Weight 
kg (Min)

Load 
Weight 

kg (Max)

05.103 64 50 43 5.5 20 M6 Ø7 0.04 1 9

19.100 80 57 45 5 32 M8 12 x 9 0.11 28 80

19.101 95 71 60 5 45 M10 14 x 9 0.25 110 280

19.102 150 115 86 6 70 M12 22 x 11 0.73 150 400

AV Mounts

Note: Per DW/172 Non Return Dampers should not be used for kitchen extract systems.

• All dimensions are in mm
Elta Fans Limited has a policy of continuous product development and improvement and therefore reserves the right to supply products 
which may differ from those illustrated and described in this publication.  Confirmation of dimensions and data will be supplied on request. 
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