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STAINLESS STEEL BAFFLE FILTER 
APPLICATIONS 

Suitable for use in all catering environments for the reduction of airborne grease in kitchen extraction systems. 
The filter’s baffles act to reduce air speed, thereby encouraging the removal of grease from the airflow. 
Grease is then directed to drain holes at the base of the filter and into canopy mounted collection trays. Use 
of stainless steel baffle filters minimises risk of fire in the extraction hood and reduces grease carry-over into 
the duct, thereby making for easier duct cleaning. 
 

CONSTRUCTION 
Robustly manufactured in stainless steel, a 
series of vertical vanes are housed in a channel 
frame with each of the baffles strategically 
aligned to provide the highest potential for 
grease removal. Due to the smooth nature of 
the vanes the grease naturally runs downwards 
through the drainage holes and into the 
collecting trays normally provided within the 
canopy holding casings. Fold-flat handles can 
also be specified. 
 

 
 
• CONSISTENT PERFORMANCE 

• LONG SERVICE LIFE 

• EFFICIENT REMOVAL OF GREASE & OIL 

• RANGE OF STANDARD SIZES 

• BESPOKE SIZES AVAILABLE ON REQUEST 
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Please note: In our continuous search for product improvement Westbury reserves the right to change materials and specifications without prior notice.  

 


