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Design Specifications

To be model SA-CR, a wall canopy box design hood with an exhaust plenum in the back of the hood fitted with
U.L. Classified 1046 high slot high velocity adjustable cartridge filters, and a supply plenum located in the
front of the hood. This is fitted with a supply fan(s) supplying air to two air streams beneficially located on
the inside of the hood supply plenum that have adjustable baffle segments, 20” maximum length along the
length of the hood manufactured by Streivor Air Systems™.

Model SA is to be fabricated from 18 Gauge minimum type 304 stainless steel (where exposed), external
seams are welded liquid tight, all exposed surfaces will be polished to a #3 or #4 finish, built in compliance
with NFPA Standard # 96, U.L. Listed 710 and NSF approved, the hood will have a full length semi-concealed
grease track that pitches to a removable grease collector. Filters to be mounted at no less than a 45 degree
angle and will be locked in place during normal operation by means of an upper and lower holding track.
Supply collars will be fitted with UL Classified fire dampeners. The hood will have U.L. 1571 Listed light
fixtures, NSF approved for restaurant use and will be pre-wired to a single connection point.



The engineers at Streivor Air Systems™ set out with one goal in mind, to develop the most energy efficient Commercial
Kitchen Wall Canopy Hood ever.

Our Smart Aire (SA) hood is engineered to be installed over varying types of cooking equipment with various types of cooking
techniques and cooking temperatures, yet utilize the lowest possible total hood exhaust flow rates to exhaust all of the effluents
being produced by the cooking equipment.

Every aspect of the hood was looked at for ways in which to improve
the fluid dynamics of the air movement with in the hood to enhance
the capture and containment capabilities of the interior and exterior
of the hood canopy.

The addition of low volume high velocity air streams were researched.
When they were found to be beneficial in improving the capture and
containment characteristics of the hood as well as reducing the amount
of radiant heat escaping from the cook line into the kitchen they were
strategically engineered into the hood design.

Another significant break through in energy efficiency came as a
result of Streivor Air Systems™ engineers inventing the totally
new concept Smart Aire™, Segmented Air Stream Technology.
Smart Aire™ allows a larger hood to be segmented into individual
smaller hood segments along the length of the hood body.

A main reason that past wall canopy hood designs were less energy
efficient than Streivor Air Systems™ wall canopy hoods with Smart
| J | Aire™ was due to the fact that the minimum hood exhaust rate was
[ I L determined by the hottest piece of cooking equipment underneath
5 the hood. That minimum exhaust rate was then muiltiplied by the
* Adjustable Grease Guzzler™ Air Flow - length of the hood without any consideration given to the other types
of cooking equipment that were installed in the same cook line
underneath the hood. Quite often a common cook line will have several pieces of cooking equipment that cook at lower temperatures
relative to the other pieces in the cook line, yet since prior hood designs did not have the capability of segmenting the hood, the
benefit of lower exhaust flow rates over the lower temperature pieces of cooking equipment could not be realized.

The Streivor Air Systems™ Wall Canopy Hoods with Smart Aire™ are the first ever hoods that can be adjusted into seg-
ments to take advantage of the lower exhaust rates required to exhaust lower temperature cooking equipment that is installed in
the same cook line under one hood with higher temperature cooking equipment.

The Smart Aire™ hood is fitted with the patented Streivor Air Systems Grease Guzzler™ high slot high velocity adjustable
cartridge filter and two adjustable air streams which run continuously along the length of the hood.

Each cartridge filter and each air stream is adjustable in 20"
increments. Segments of the hood that require lesser amounts of
exhaust air can be adjusted to exhaust less air than areas of the
hood that require more exhaust. As a result a hood with Smart Aire™
can take full advantage of those areas of the hood that are installed
over cooking equipment with lower cooking temperatures and
require less amounts of exhaust air, and redirect that saved exhaust
air to an area of the hood that will be benefited with higher exhaust
flow rates.

The adjustability of the air sireams also adds additional hood
efficiencies and energy savings. Streivor Air Systems™ research
showed that unique adjustments to the air streams could be very
beneficial in enhancing the capture and containment characteristics
of the hood for varying cooking equipment and temperature.
Adjustments such as increasing the lower air stream and upper air
stream supply volumes over charbroilers, and increasing the
lower air stream and decreasing the upper air stream supply
volumes over convection ovens and decreasing the lower air
stream and upper air stream supply volume over steam | | ‘ ‘

ranges showed to be beneficial. L | |
I | | |

« Adjustable Smart Aire™ Air Flow -




Engineered Hood Drawings

Streivor Air Systems™ in house engineering team has 18 continuous years of working with architects,
engineers, and food service consultants. That experience has resulted in the most detailed and accurate

engineered hood drawings in the industry.
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Smart-Aire

Wall Canopy:Box:Design
Ventilation Hood with Smart Aire™ Segmented Air Stream Technology

Smart Aire™ Fan

™

Smart Aire™
(Patent pending adjustable high
velocity low volume streams of air)

Shown with

Grease Guzzler™
(Patented adjustable high velocity
high slot cartridge filters)

Energy Efficient - Environmentally Friendly

Streivor Air Systems™ hoods with Smart Aire™ technology are one of the most energy efficient wall canopy hoods
ever invented.

Smart Aire™ is achieved by engineering Streivor Air Systems™ patented Grease Guzzler™ adjustable high velocity
high slot cartridge filters and the Streivor Air Systems™ patent pending Smart Aire™ technology adjustable
high velocity low volume streams of air into a Streivor Air Systems™ canopy hood design.

Smart Aire™ allows a Streivor Air Systems™ hood of any length to be segmented into individual unique hood
segments as small as 20 linear inches.

Smart Aire™ allows the airflow in each hood segment to be individually adjusted. The exhaust and supply air flow
can be increased or decreased, to achieve the most optimum airflow rate for the capture and containment of
effluents exhausting from specific cooking equipment installed directly under each individual hood segment.

SA

Min. Exhaust | Max. Supply
Series / Model CFM/FT. Air CFM/FT. Cooking Equipment Max. Temp.
Steamers, kettles, ovens, tilting skillets, cheese melters, ranges, pizza

SA120 120 25 ovens, electric griddles, electric fryers, gas griddles, gas fryers, hot tops, 400°F
upright broilers

SA180 180 25 All of the above plus woks, electric charbroilers, gas charbroilers 600°F

©®

MN1B376

*Containment Panels™ are optional, light duty and heavy duty




Smart Aire with Containment Panel

Wall Canopy:Box Design
Ventilation Hood with Smart Aire™ Segmented Air Stream Technology
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Smart Aire™
(Patent pending adjustable high
velocity low volume streams of air)

Shown with
Containment Panel™ Grease Guzzler™
(Heavy Duty) (Patented adjustable high velocity .

high slot cartridge filters) ‘
Maximum Energy Efficient - Environmentally Friendly

Streivor Air Systems™ hoods with Smart Aire™ technology are one of the most energy efficient wall canopy hoods
ever invented.

Smart Aire™ is achieved by engineering Streivor Air Systems ™ patented Grease Guzzler™ adjustable high velocity
high slot cartridge filters and the Streivor Air Systems™ patent pending Smart Aire™ technology adjustable
high velocity low volume streams of air into a Streivor Air Systems™ canopy hood design.

Smart Aire™ allows a Streivor Air Systems™ hood of any length to be segmented into individual unique hood
segments as small as 20 linear inches.

Smart Aire™ allows the airflow in each hood segment to be individually adjusted. The exhaust and supply air flow
can be increased or decreased, to achieve the most optimum airflow rate for the capture and containment of
effluents exhausting from specific cooking equipment installed directly under each individual hood segment.

Streivor Air Systems Containment Panels™ can be added to any Streivor Air Systems™ hood with Smart Aire™
technology. Streivor Air Systems™ hoods fitted with Streivor Air Systems Containment Panels™ can achieve up to
an additional 33% reduction in exhaust flow rates.

l * I Min. Exhaust | Max. Supply
Series / Model CFM/FT. Air CFM/FT. Cooking Equipment Max. Temp.
Steamers, kettles, ovens, tilting skillets, cheese melters, ranges, pizza
SACP*80 80 25 ovens, electric griddles, electric fryers, gas griddles, gas fryers, hot tops, 400°F
upright broilers
@ SACP*160 160 25 All of the above plus woks, electric charbroilers, gas charbroilers 600°F
LISTED

*CP Hood requires heavy duty Containment Panels™ on the open ends of the hood
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The Four Steps to Energy. Efficiency with Smart Aire
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Streivor Air Systems™ Wall Canopy Box Design hoods with Smart Aire™ technology are fabricated with two
continuous adjustable high velocity low volume streams of air along the length of the front interior of the hood. Each
Hood is equipped with one lower and one upper air stream that work in combination to increase the capture and
containment efficiency of the hood.

Each air stream is positioned and directed to obtain the maximum positive benefits of a stream of air with the
minimum amount of negative turbulence.

The lower air stream directs a stream of air in an inward downward direction towards the front of the cooking equipment.
The upper air stream directs a stream of air in an inward and upward direction toward the exhaust opening in
the Grease Guzzler™ cartridge filter.
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Step One

The lower air stream forms an air curtain that interacts with the heated plume that is rising in an upward and outward
direction from the cooking equipment. The air stream creates a barrier that contains the outward movement of the
plume.

Step Two

The heated plume rising up into the hood interacts with upper air stream. The upper air stream pushes the rising
plume towards the back of the hood where the majority of the heated plume is exhausted on its first pass by the filter
opening.

Step Three

A portion of the heated plume may not be exhausted as it passes by the filter exhaust opening the first time. This
portion of plume will continue past the exhaust opening in the filter and follow the inner contours of the hood. The
upper air stream interacts with the plume coming down from the top of the hood that has bypassed the exhaust
opening in the filter, keeping the plume up in the hood and pushing the plume towards the back of the hood where it
is exhausted through the filter.

Step Four

The lower air stream forms an air curtain originating at the lower portion of the back edge of the front of the hood.
The air curtain acts as a barrier that stops any outward movement of the plume from under the hood and creates a
low pressure arrow that draws room air towards the exhaust hood.

. STREIVOR AIR SYSTEMS™
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