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Staybrite Stainless Fabricators are leaders in 
the manufacture of bespoke stainless-steel 
products for commercial kitchens. 

◼ Our low velocity canopies are designed in 
accordance with the British DW/172 standard. 

 
◼ Each canopy contains 495mm x 395mm x 50mm 

heavy duty washable stainless-steel baffle type 
grease filters, with a 45mm rolled section channel 
frame with safety edge, and drain holes punched in 
the bottom edge. 

 
◼ Removable stainless-steel grease collecting draws 

are provided within the apron of the filter housing. 
 

◼ Vapour-proof LED downlights are provided or 
bulkhead type lighting can be supplied within the 
canopy if required. 

 
Design 
 
When designing and manufacturing a kitchen 
extraction canopy system, there must always be three 
prime considerations: 

 
◼ Quality 
◼ Look 
◼ Operation 

 
 
 

 
It is essential that the construction is of the 
highest standards, with attention paid to 
details. 
 
The canopy should also look in-keeping with its 
environment and still be pleasing to the eye. 
 
Above all, it must work efficiently within the 
constraints of its environment and the 
requirements of the kitchen staff. 
  
 



  

 
 

 
Canopies are available in either wall or island 
mounted versions to suit the kitchen design. 
Extraction can be via a single sided or double-sided 
plenum, or in the case of a condense hood type 
canopy, via egg-crate grille in the roof of the canopy 
and a fan if necessary. 
 
Staybrite Stainless Fabricators offer a consultative 
and support approach to a necessary requirement in 
any kitchen, we offer a full site survey and advice prior 
to installation, managing all projects to the highest 
specification. 

Canopies are designed generally in accordance with 
DW/172. Staybrite also manufacture a range of 
AS1668.2 Canopies. Please contact us for details. 
 
Each canopy contains a full-length stainless-steel 
grease filter housing. 
 
A full length, integral, fully insulated make-up air 
plenum is incorporated inside the front face of the 
canopy, parallel to the grease filters, with removable 
stainless-steel perforated plate diffusers or double 
deflection grilles. 
 
Canopies are constructed from 1.0mm thick, grade 
304 satin finish stainless steel, and have an all welded 
construction with a 50mm x 25mm perimeter 
condense channel. 
 
The grease collection system channels grease to the 
grease collection drawers within the filter housing, 
which can be removed by the kitchen staff for 
cleaning. All joints and seams are fully welded and/or 
liquid tight. 
 
495mm x 395mm x 50mm heavy duty washable 
stainless-steel baffle type grease filters are provided, 
with a 45mm rolled section channel frame with safety 
edge, and drain holes punched in the bottom leading 
edge, filters are manufactured in house. 
 

Removable stainless-steel grease collecting 
draws are provided within the apron of the filter 
housing. 
 
Vapour-proof LED downlights are provided or 
bulkhead type lighting can be supplied within 
the canopy if required. 
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Make-Up Air Variations 

Replacement air can be supplied into the kitchen via 
the canopy. A full-length integral fully insulated make-
up air plenum can be incorporated inside the front 
face or perimeter of the canopy, parallel to the extract 
plenum. Or in the case of island canopies a plenum on 
each of the canopy faces parallel to the extract 
plenum. The introduction of supply air via the canopy 
can be made available with the following methods: 

 

Canopy Front Face Discharge 
 

Is the normal method of introducing the replacement 
air into the kitchen, the air being discharged into the 
kitchen from the front face of the canopy. Either 
stainless steel perforated panels or double deflection 
grilles can be fitted to the front face of the canopy to 
diffuse the replacement air. 

 

Induction supply air 

Enables a jet of ambient air to be injected within the 
canopy via a slot at the lower internal edge of the 
canopy face, parallel to the extract plenum. This jet of 
air induces the rising thermal currents toward the 
extract plenum, simultaneously mixing 

with the hot air to reduce the temperature of the air 
as it passes through the filters, thereby increasing the 
molecular weight of the grease particles. 

 

Perimeter supply air 

Creates an air-curtain effect, providing kitchen staff 
with cooling air flow to alleviate the effects of radiant 
heat and forming a barrier to the rising thermal 
currents. 

Any combination of the above options can be 
incorporated into the face of any canopy with 
Staybrite. 

 

Our line of low velocity ventilation and extraction systems 
conform to the British DW172 standard and are compliant with 
NZBC G4/AS1, B2 and H1 as an acceptable engineered alternative 
solution. They are manufactured by Staybrite Stainless 
Fabricators under licence to CK Direct of Peterborough UK. 

 

The Staybrite Difference 
Staybrite Stainless Fabricators realise that you 
have a choice of supplier so customer service 
is our top priority. In addition to outstanding 
service you can expect; 
 

◼ 24 Hour quote turnaround 
◼ 15 Working day lead time (or to suit) 
◼ Competitive pricing 

 
But don’t just take our word for it, here is 
some recent feedback from our customers…. 
 
“Just a quick email to say a huge thank you to you and 
your team, the new benchtop fits like a glove and 
everyone involved and especially the home owners are 
very very happy.” Charlotte Williamson– NorthStar 
Group 
 
 
“Just a quick note to say THANK YOU. Your 
workmanship and your service delivery is excellent. In 
today’s world people love to complain and don’t 
acknowledge success but … 
From our perspective the char grill stand is fantastic – if 
you ever need a testimonial or reference, I would 
happily stand by your company.” 
David Cartwright – Continental Catering. 

 
 

“Just want to say a big thank you for pulling through 
with our Grand Designs Kitchens this week. You really 
saved the show here.” James Daniels – Mood Designs 
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