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Steam 
Extraction 
Hood System

 The proposed extraction hood is design to capture, condense and 
remove steam produced by  cooking pots with various types of tea 
leaves using electric induction hobs used by T4. There is no other 
boiling or cooking requirements and the steam extraction hoods 
are only design for low grease emission level or where grease 
filtration is not required.

 The extraction system is required as steam builds up from the 
boiling process creating condensation within the kitchen area. 

 The steam extraction hood (condensation hood as commonly 
known) will capture the moisture in the air from high steam 
outputs. The steam itself is drawn through the canopy where upon 
contact turns to water and is then drained away via a condensate 
drain into the drainage connection normally next to the sinks 
adjacent or via a Hepvo Valve.

 An extract duct is fitted above with a fan Helios RR315B and 
Airclean-Activated Carbon Filters which will draw the heat away 
via an external grille ( existing high level louver as shown in dwg).

 As there is no other cooking operations involved there is no grease 
elimination required and condensate hoods (Steam hoods) are 
designed for this type of operation as T4. 
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