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We bring good air
to your kitchen!



We’ll put the finishing touch on your kitchen!

Your masterpieces are created on the hob. Ours hangs above it.

We manufacture extractor hoods for professional use, either fixed on the ceiling or the wall. They 

can be customized exactly for your requirements. 

Our quality products are the result of processing top quality materials and constant monitoring 

of the production process. They guarantee long-term freshness in your kitchen, together with 

easy cleaning and maintenance.



in stainless steel

Perfection

Hygiene

easy to install

no joints

Our extractor units are made from stainless steel, 
welded without visible joints or rivets and have a duplex 
ground finish. All edges are machine finished with a 
protective edging strip. 

For maximum hygiene, the hood interior is completely 
smooth, without protruding screws, rivets or sharp metal 
edges. This avoids any risk of injury during cleaning by 
hand. Cleanliness and hygiene are further enhanced by 
the fact that the separator can be washed in an industrial 
dish washer.

The exhaust air sockets are furnished with an air throttle 
system, which can optionally be made out of stainless 
steel and welded onto the extractor hood. This insures 
complete smoothness of the inner and outer surfaces.

The galvanized threaded rods, anchor bolts and stainless 
steel baffle pipes with a brushed finish guarantee an easy 
installation. 

As hard as steel, but classy 
and with hidden strengths!
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Overview of our design models 

Series Proven

Series Advance

All extractor hoods are available for fixing to the wall or ceiling, with stainless steel duplex aerosol separator as standard.
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Overview of our design models 

Series Prisma

Series Classic

All extractor hoods are available for fixing to the wall or ceiling, with stainless steel duplex aerosol separator as standard.
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Types of Separators

1  Impact separator
2 Expansion chamber
3 Vortex separation

Vortex separator  fully stainless steel, fire-puncture-proof, baffle plates arranged in 
bias. The extremely high grease and condensation separation level results from a double 
effect:
 
 1. The particles contained in the fumes collide with the baffle plates and are
 separated through inertia. The particles are held through adhesion and 
 diverted downwards through gravity into the condensation collecting channel. 

 2. Smaller particles are separated and diverted by diffusion and systematic
 multidirectional rotation. 

With this filter a separation efficiency up to 94% is achieved. 

1  Impact separator
2 Expansion chamber
3 Vortex separation
4 Separation through storage

This separator consists of two filter units. The front filter contains a fire-puncture-proof 
duplex vortex separator is combined with a meshfilter made of stainless steel or aluminium. 
This is inserted at a distance and extendable for separate cleaning. This separator is espe-
cially suitable for variable airflow. (Fans regulated at different levels).

With this filter a separation efficiency up to 98% is achieved.

exhaust air purified up to 94% 

kitchen fumes

exhaust air purified up to 98%

kitchen fumes



Lighting

1  Impact separator
2 Vortex separator
3 Expansion chamber

Vortex separator  fire-puncture-proof, consisting of three rows of alternatively 
arranged baffle plates made of highly polished stainless steel. The extremely high separation 
rate is based on a triple effect:

 1. The particles contained in the fumes collide with the baffle plates and are
 separated through inertia. The particles are held through adhesion and diver-
 ted downwards due to gravity into the condensation collecting channel. 

 2. Smaller particles are separated and diverted by diffusion and systematic
 multi directional rotation. 

 3. Large expansion chamber in the 3rd row of the battle plate, in which 
 achieves extra high gravity-separation of even smallest particles.

With this filter a separation efficiency of above 98% is achieved.

air purified above 98%

kitchen fumes

Special lighting for 
special requirements!

 What is the perfect light?

Light has a measurable influence on the human organism. Type 
of light, light intensity and positioning have to be harmonized 
with each other. Only this can ensure that an individual enjoys 
the right working atmosphere - this boosts performance and 
motivation.

For the perfect light, complete lighting units (splash-proof, protection classification
 IP 54) with integrated safety glass cover are intregrated and designed for your 
individual requirements.

These lighting systems guarantee an optimum illumination level (intensity of illumina-
tion at least 500 lux) resisting high temperatures (up to 100 °C) which can occure when 
using a gas stove.

We additionally offer optional built-in lights, spotlights or mounted lights. But because 
light is not simply light and the requirements of each room are individual, we are 
pleased to advise you on site!

complete  
lighting system

    individual consultation!
individual requirements



Energy saving & thermal load reduction

II. UV-C technology

Through integration of thermal load techniques in the extractor hood, we collect the heat at 
the point where it is generated. The specific dimensioning of the heat exchanger guarantees an 
optimum degree of efficiency of the construction.

Additionally, we achieve a self-cleaning effect in the heat exchanger through highly polished stain-
less steel flat tubes.

The UV-C technology reduces the thermal load through grease burning (cryogenic burn). The 
powerful reduction of grease deposition within the exhausted air chamber allows optimum 
extension of the cleaning intervals, enabling our clients to massively reduce their normal cleaning 
costs. 

Another positive side effect: the odors are almost reduced to zero!

I. Heat recovery
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IV. Induction technology

III. WashTec

Energy saving & thermal load reduction

The interval controlled separator-washing technology reduces the cleaning of the exhaust air 
equipment. The separators work therefore more efficiently, reducing the thermal load within the 
ventilation duct. 

In addition to the already mentioned reduced extension of the cleaning time intervals, another 
benefit is the simplyfied cleaning process.

A systematically directed air stream supply conducts the fumes directly into the hood unit, which 
achieves a more efficient collection of vapours. The complete ventilation system achieves a higher 
separation level, because the induced airstream cools down the vapours. 

Thanks to optimum dimensioning, the induction hood has a positive influence on the energy 
balance of the planned kitchen!

width

50
0

delivery air induction

exhaust air

width
38

0

wastewater WW



Standards & individual solutions 
We are flexible!

We do not limit ourselves to strict standards.
We are renowned for our individual solutions.

 
Flexibility in stainless steel - hoods from Heindl!

a variety of models
in diverse dimensions

specially customized designs
...

Your requirements - our solutions!
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