
Kitchen fire safety can be improved by providing the efficient grease 
filtration inside the kitchen before air is extracted to the ductwork. 

Indoor air quality inside the kitchen and in the surrounding spaces 
can be maintained with the sufficient amount of properly filtered 
outdoor air and managing the pressure differences between the 
spaces. This keeps the food odours, steam and smoke inside the 
kitchen and allows customers to dine in an environment with clean 
air. 

Continuously displaying the Indoor Air Quality monitoring results is 
the best “certification” you can get for your restaurant. 

We at Santrupti engineers are committed to providing you solutions 
for better indoor air quality and thus better health.  

Our organization’s expertise is in the field of indoor environmental 
quality & energy efficiency of buildings and kitchen equipment & 
design. 

Santrupti engineers with our partners offer you a wide range of 
audits (IAQ, HVAC system performance and energy) and we can 
also provide turn-key solutions for better kitchen performance. The 
core of our kitchen exhaust solution is Jeven Turbo Swing grease 
filter from Finland. 

Safe and healthy kitchen 
- happy customers 

NEW: Santrupti in partnership 

with JEVEN from Finland 
brings new kitchen ventilation 
technology to India. 

www.santrupti.com 



Kitchen Grease Exhaust Solutions 

Turbo Swing Grease Filter JLI & JSI Turbo Hoods Ventilated Ceiling 

1. Collar saddle (D315) 
2. Balancing damper 
3. Motor connection box 
4. UV-light 
5. Limit switch 
6. Signal light 
7. Dome fixing 
8. Motor 
9. Separation plate 
10. Airflow measuring tap 
11. Collection basin 
12. Tap 

Dirty air (1) rises 
due to the high 
temperature of the 
cooking fumes up to 
the ceiling (3) of 
the hood.  
 
Dirty air (2) is 
exhausted 
immediately 
through the Turbo 
Swing units.  
 
Clean air (4) is 
exhausted into the 
ductwork.  
 
Exhaust fan (5) 
blows the air out 
from the building. 

from Finland 

More technical details: 
www.jeven.fi/en/downloads/ 


