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CaptiveAire, Inc. Baffle Type Grease Filters                         
  
 
CaptiveAire offers Kleen-Gard® Baffle Type Grease Filters to be used with Type I hoods. The self-draining filters 
are constructed of stainless steel or heavy duty aluminum.  
 

• Stainless steel provides added durability and corrosion resistance 
• Kleen Gard is listed to meet UL Standard 1046 
• Promotes sanitation by removing grease from the air flowing through filters and draining it safely away 

 
 
 
 
Grease Filter Static Pressure 
 

  
 
 
 
 
Cleaning Instructions 
Kleen-Gard® grease filters can be cleaned in most cases using hot water or hot water with a mild soap such as 
dishwashing liquid.  If the accumulation of dirt or grease is based on an extremely heavy load, then a stronger cleanser 
may be used provided it is not caustic. Wash filters using a commercial dishwasher if available. 
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Filter Collection Efficiency 
The filters were tested to ASTM Standard F2519-05 by an independent third party. The purpose of the ASTM standard is 
to determine the grease particle collection efficiency of filters used in commercial kitchens to capture grease effluent prior 
to entering the grease duct. 
 

 


