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NON MECHANICAL CONDENSATION CANOPY

LONGAR®Type 2
Premium Baffle Filter

LONGAR®TYPE 2 FEATURES:
• 100% Flame barrier protection to DIN 18869-5.
• Cutsafe safety edges.
• Fully welded construction – all stainless steel construction.
• Meets insurance requirements.
• Meets HVCA DW172 requirements.
• Folding handles and drainholes as standard.
• Robust baffle filter construction – built to last.
• Tested & certified to European standard DIN 18869-5.
• Tested & certified to American standard UL1046.
• Tested & certified to ASTM2519.

LONGAR® TYPE 2 PREMIUM BAFFLE FILTER
For use in commercial kitchens and ventilation to extract grease laden air and
act as a fire barrier. Fire barriers prevent any cooking flames traveling past the
extract canopy. The new Type 2 is a development of customers requesting
certain attributes for the baffle filter, the main ones being safety edges on
frame and blades. LONGAR®Type 2 is available in standard depths of 20mm
and 45mm depths, this is required for the filter to operate at a constant
efficiency and to protect the system as a flame barrier as tested to European
Standard DIN 18869-5 and American Standard UL1046. Custom sizes are
available on request.

CONSTRUCTION / MATERIAL SPECIFICATIONS
As standard all baffles are manufactured with Stainless Steel 430 polished finish,
(Other finishes and materials are available). Maximum Operating temperature
400C or 750F.

FITTING INSTRUCTIONS
• Fit products, handles in direction of air in.
• Product vertical in air stream.

HANDLING
• Handle with care when unpacking.
• Store in dry and frost protected place.

APPLICATIONS
• Commercial kitchens
• Water mist separation
• Spark arrestors
• Sand filtration
• Grease filtration

MAINTENANCE
• All maintenance should be carried out in accordance with the planned

maintenance set by installation contractor.
• When handling any components suitable PPE should be used - gloves, eye

protection and access equipment.
• Filters should be cleaned by a trained operative either daily for heavy use or

weekly for light use.
• For more exact guide to cleaning you should contact a cleaning specialist.

PACKAGING
• All units are packaged in double wall boxes with separators for standard sizes,

glued closed for protection whilst in transit against contamination.

FILTER CLASSIFICATION:
• Filter Class G2
• UL Class 2

TESTED TO:
• DIN 18869-5
• UL 1046
• ASTM 2519

MANUFACTURED TO:
• DW172
• ISO9001

TECHNICAL SPECIFICATIONS
Longar specifies the baffle filter as height x width x thickness. The handles are fixed to the height and drain holes punched on the width. The length of the baffle
blade is the height; please ensure correct orientation is given when ordering.

Part Number

TYPE2ST10X20X2

TYPE2ST12X20X2

TYPE2ST16X16X2

TYPE2ST16X20X2

TYPE2ST18X18X2

TYPE2ST20X16X2

TYPE2ST20X20X2

TYPE2ST24X24X2

Actual Size HxWxD

243 x 496 x 45mm

9.57 x 19.53 x 1.77"

295 x 496 x 45mm

11.6 1 x 19.53 x 1.77"

395 x 395 x 45mm

15.55 x 15.55 x 1.77"

395 x 496 x 45mm

15.55 x 19.53 x 1.77"

444 x 444 x 45mm

17.48 x 17.48 x 1.77"

496 x 395 x 45mm

19.53 x 15.55 x 1.77"

496 x 496 x 45mm

19.53 x 19.53 x 1.77"

597 x 597 x 45mm

23.50 x 23.50 x 1.77"

SIZE ORDERING GUIDE (TOLERANCES +/- 2mm)

Nominal Size HxWxD

254 x 508 x 50mm

10 x 20 x 2"

304 x 508 x 50mm

12 x 20 x 2"

406 x 406 x 50mm

16 x 16 x 2"

406 x 508 x 50mm

16 x 20 x 2"

457 x 457 x 50mm

18 x 18 x 2"

508 x 406 x 50mm

20 x 16 x 2"

508 x 508 x 50mm

20 x 20 x 2"

609 x 609 x 50mm

24 x 24 x 2"

Weight

1.40kgs

3.08lbs

1.61kgs

3.54lbs

1.54kgs

3.39lbs

1.96kgs

4.31lbs

1.98kgs

4.36lbs

1.93kgs

4.25lbs

2.41kgs

5.30lbs

3.15kgs

6.93lbs

Filter Free Area

0.08m²

0.86ft²

0.09m²

1.02ft²

0.10m²

1.05ft²

0.13m²

1.40ft²

0.13m²

1.40ft²

0.12m²

1.32ft²

0.16m²

1.76ft²

0.24m²

2.56ft²
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EXTRACT CANOPY - FLOW RATE CALCULATIONS - THERMAL CONVECTION METHOD

Project: Canopy Located in: 
Ser no 

NOTE

BAINS MARIE / HOT CUPBOARD ELEC 425 900 0.38 0.15 0.06

INDUCTION HOB ELEC 1000 900 0.90 0.25 0.23

INDUCTION HOB ELEC 1000 900 0.90 0.25 0.23

INDUCTION HOB ELEC 1000 900 0.90 0.25 0.23

INDUCTION HOB ELEC 425 900 0.38 0.25 0.10

PASTA COOKER ELEC 425 900 0.38 0.20 0.08

DEEP FAT FRYER ELEC 425 900 0.38 0.45 0.17

DEEP FAT FRYER ELEC 425 900 0.38 0.45 0.17

SALAMANDER GRILL GAS 600 450 0.27 0.75 0.20

SALAMANDER GRILL GAS 600 450 0.27 0.75 0.20

CHARGRILL / CHARBROILER GAS 950 900 0.86 0.95 0.81

Theoretical Extraction Volume Required in M3/sec 2.47 + 10 % DESIGN

Canopy Factor 1.35

Required Specific Extract Flow Rate 3.33 3.66

Required Specific Replacement Air Flow Rate at 85% of extraction rate 2.83 3.11

                                                             All as per DW172 section 5

DAKOTA AIRPORT P05 GROUND

ITEM DESCRIPTION POWER Width mm Depth mm AREA TCC FLOW RATE

MISC

BOIL ROAST STEAM

FRYING

GRILLING AND BROILING

Calculations are for ventilation of equipment below the canopy and do not allow for general kitchen ventilation.
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