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Affordable. Efficient. Safe.  
Suppliers of Spectank Decarbonisor Heated Soak tanks;  

Cleaning chemicals; and equipment solutions to the 
hospitality & food service industry.  

Indian Trail, North Carolina, 28079 
Tel: +1 336 944 8033 

 

info@SpecTank-Carolinas.com 

www.Spectank-Carolinas.com 
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Stainless Steel Canopy Hood Filters  
 

 

 

 

 

 

 

 

 

Serv-Ware- Stainless Steel Canopy Hood Filters- (6 Pack/Case)  

Stainless Steel Baffle Grease Filters are the easiest to maintain, will last the longest and have the 
best appearance. This hood filter is perfect for tough commercial kitchen applications and provides 
maximum permanent protection against rust and corrosion. 

 Will not flex or twist like other filters even after repeated dropping 

 Safe, dependable, positive flame barrier protection 

 Seamless, smooth surfaces permit constant grease run-off into hood collection troughs... 
easily cleaned by soaking, spraying or conventional dishwashers.  

 Handles are included 

 NSF Approved 

  
Stainless Steel baffle grease filters collect grease and stop flames from penetrating into the hood 
exhaust ductwork. They are designed to prevent flames from passing through the baffles and can 
withstand various temperature levels. The solid baffle construction of each hood filter ensures a 
reliable flame barrier when you need it. Practicing efficient grease removal lowers the risk of such 
flare-ups. 
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This 1.75” thick grease filter contains two layers of equally spaced roll formed baffles. The spacing 
creates an air flow that allows grease to collect, then drain down the baffles and finally into the 
collecting trough. 
  
This hood filter is made of 1 piece, rolled metal.  There are no moving parts or rivets for maximum 
durability and easy cleaning. 

HOOD FILTER INSTALLATION   
  
Hood grease filters must be installed at an angle of 45 degrees or greater so the grease will drain to 
the bottom. You also need a grease cup beneath the lower edge of the filters for the grease to drip 
into.   
  
When reinstalling a hood filter, make sure that the grease hole in the filter is at the bottom. Hood 
baffle filters should always be installed with the baffles running vertically for optimal grease 
collection.    
  
Please Note: Actual filter measures 1/2" smaller than posted filter sizes. Example: A 20" x 20" filter 
is actually measuring 19-1/2" x 19-1/2". 
  

 CHOOSING THE PROPER HOOD FILTER SIZE 
 
A mistake commonly made when ordering baffle grease filters is reversing the dimensions. Filters 
should be placed inside the canopy hood with the baffles running vertically. The vertical dimension 
always comes first when placing an order. The horizontal dimension is always the second number. 
  
Hood filters should fit snuggly next to each other and cover the length of the grease trough. Little or 
no space should remain once the trough is filled with filters. 
  

  


