
A
bout U

s
A

ir-C
are

TM w
as incorporated in 1996 to provide integrated

indoor environm
ental solutions to enhance the com

fort,
health and safety of com

m
ercial, industrial and residential

building occupants.

A
ir-C

are
TM specialises in the inspection, cleaning and de-

contam
ination of A

ir-C
onditioning and M

echanical
Ventilation (A

C
M

V) D
ucts for Airports, C

ondom
inium

s,
Factories, H

ospitals, H
otels, O

ffice Buildings, Schools,
Ships, Shopping M

alls, Theatres, Train Stations etc.

To enhance its professionalism
 and provide quality

assurance for its custom
ers, A

ir-C
are

TM becam
e the first

C
om

pany in Asia to achieve the follow
ing specialised

cleaning certifications:

•
C

ertified Exhaust C
leaning Specialist (C

EC
S)

Aw
arded by the U

S
 International K

itchen E
xhaust

C
leaning Association (IKEC

A) in 1998

•
A

ir System
 C

leaning Specialist (A
SC

S)
A

w
arded by the U

S
 N

ational A
ir D

uct C
leaners

Association (N
AD

C
A) in 1997
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The purpose of the K
itchen Exhaust System

 in your
food outlet is to safely rem

ove grease-laden vapours and
unpleasant odours generated by cooking processes from
the kitchen environm

ent. A typical com
m

ercial Kitchen
E

xhaust S
ystem

 set-up should be m
ade up of the

follow
ing com

ponents:

•
Kitchen Exhaust H

ood
•

G
rease Filter

•
Kitchen Exhaust D

uct
•

Kitchen Exhaust Fan
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The m
ajority of Kitchen Exhaust H

oods are fitted w
ith

low
-efficiency G

rease Filters that allow
 significant

am
ounts of grease-laden vapours to enter the Kitchen

Exhaust D
ucts. O

ver tim
e, the internal surfaces of the

K
itchen E

xhaust D
ucts and Fans w

ill becom
e

contam
inated w

ith grease or oily sludge.
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•

Fire Prevention R
equirem

ents
G

rease contam
ination in Kitchen Exhaust System

s
can becom

e a potential fire hazard. The m
ajority of

restaurant fires originate from
 the cooking equipm

ent
and flare into the Kitchen Exhaust D

ucts. R
egular

cleaning of the entire Kitchen Exhaust System
 is one

of the m
ost effective w

ays to prevent grease
contam

ination and reduce the risk of kitchen fires.

•
Food H

ygiene R
equirem

ents
According to the N

ational Environm
ent Agency (N

EA)
C

ode of Practice on Environm
ental H

ealth, Kitchen
Exhaust System

s shall be cleaned on a regular
basis. The cleanliness of the Kitchen Exhaust System
is also one of the assessm

ent criteria in N
EA’s food

hygiene grading of food outlets. E
nforcem

ent
action m

ay also be taken by N
EA against licensees

of food outlets w
ho fail to keep their Kitchen Exhaust

System
 clean.
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According to the U

S N
ational Fire Protection Association

(N
FPA) Standard 96, the entire Kitchen Exhaust System

shall be inspected by a C
ertified C

om
pany in

accordance w
ith the follow

ing schedule:

INSPECTIO
N AND CLEANING

 SERVICES BY Air-Care
TM

•
FR

EE Inspections and Proposals
W

e offer first-tim
e users an obligation-free detailed

site inspection of their Kitchen Exhaust System
. This

w
ould include a com

prehensive proposal for cleaning
and a video recording of the existing internal ductw

ork
condition.

•
C

ertified K
itchen Exhaust System

 C
leaning

W
e offer total cleaning services for the entire Kitchen

Exhaust System
 (i.e. H

oods, G
rease Filters, D

ucts
and Fans). This w

ould include a com
prehensive

service report and a video recording of the internal
ductw

ork condition before and after cleaning.
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nlike som
e contractors w

ho only clean your Kitchen
Exhaust H

oods and not the Kitchen Exhaust D
ucts and

Fans, w
e offer a total cleaning service. If your current

contractor is not cleaning your entire Kitchen Exhaust
System

, you are still in danger of having a kitchen fire!
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U
pon inspection, if the Kitchen Exhaust System

 is found
to be contam

inated w
ith deposits from

 grease-laden va-
pours, the entire system

 shall be cleaned to bare m
etal

by a C
ertified C

om
pany.

TYPE O
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UENCY

Solid fuel cooking operations (e.g. BBQ
)

O
nce every m

onth

24-H
our cooking, charbroiling, w

ok cooking
O

nce every 3 m
onths

M
oderate volum

e cooking operations
O

nce every 6 m
onths

Low
 volum

e cooking operations
O

nce every 12 m
onths

Before C
leaning

After C
leaning

(G
rease C

oated)
(Bare M

etal)


