
1

KVD / KVV

KVV

KVD

©
 H

al
to

n 
  

  
K

V
V

D
/2

0
01

/U
K

Hood for dishwashing area
With (D) or without (V) makeup air on the front / M.A.R.V.E.L. compatible

ALLIED MEMBER

KVD/V hoods are designed to remove the steam released by 
dishwashing equipment and are equipped with specific 
deflectors to separate the steam from the extracted air.

In general KVD/V hoods are well suited for applications,  
where grease filtration is not the main requirement.

•  Manufactured from polished stainless steel AISI 304.

•  Better hygiene thanks to less condensation in the 
extract ducts.

•  Deflectors removable without tool, of max 500 mm 
width to be easy to clean in a dishwasher.

•   KVD  Better comfort due to a low-velocity diffuser built 
into the front face.

•  Surface LED light fitting (IP54, IK10). DALI compatible 
power supply as an option.

•  Quick and easy commissioning. Hoods delivered “ready 
to install”, with all accessories included, such as T.A.B.™ 
taps and balancing dampers for quick balancing on-site.

•  Sturdier and easier to clean: Less parts and less joints. 
Stainless steel construction.

Removable deflectors 
easy to clean in a 

dishwasher

Front Capture Jet™ on 
KVD as an option for a 
better steam capture

New version
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Hood for dishwashing area
With (D) or without (V) makeup air on the front / M.A.R.V.E.L. compatible

CODE DESCRIPTION
1   Upper baffle chicane
2   Bottom baffle chicane
3   Condense channel
4   Collection tray or drain tap
5   Deflectors (one being equipped with handles)

 KVD  KVV 

Description

Removable deflectors 
easy to clean in a 

dishwasher

Front Capture Jet™ on 
KVD as an option for a 
better steam capture

New version

Special dishwashing
Minimises condensation 
in ductwork

LED light fitting
Dishwashing specific and LED 
based Light

6   LED light fitting 20 or 36W, IP54, IK10
7   Measurement tap TAB™
8   Exhaust air connection and damper plate
9   Supply air connection and adjustment damper (type MSM)
10   Perforated front face

Integrated makeup air
Better smoke capture and comfort
(KVD)

Testing & Balancing (T.A.B.™) 
Quick airflow rates measurement



3

KVV/KVD

L 
= 

10
00

...
30

00

M
N

M

40
0 

- 5
55

B = 1000...1900

f315

L 
= 

10
00

...
30

00

M
N

M

40
0 

- 5
55

1000...1900

B = 1250...2150

250

f315
f160
f200

©
 H

al
to

n 
  

  
K

V
V

D
/2

0
01

/U
K

Hood for dishwashing area
With (D) or without (V) makeup air on the front / M.A.R.V.E.L. compatible

Recommended Exhaust air volumes
L l/s m3/h
1000 305 1100
1500 445 1600
2000 610 2200
2500 805 2900

Note: The dimensions above are for modular sections only; larger hoods 
are assembled using a combination of separate modules, which makes 
transportation and site handling easier.

The recommended exhaust air volumes shown above provide the 
optimum velocity required through the slots.

LOCATION OF CONNECTIONS (mm) QUICK DATA

 KVV  KVD 

L M N

1000 - -
1500 375 750
2000 500 1000
2500 500 1250
3000 500 1500
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Hood for dishwashing area
With (D) or without (V) makeup air on the front / M.A.R.V.E.L. compatible

EXHAUST Pressure drop, sound data and airflow measurement

Section 1500 Static pressure loss and sound dataSection 1000 Static pressure loss and sound data

Exhaust plenum

H=555

Exhaust plenum

H=555

Exhaust plenum

H=400

Exhaust plenum

H=400

DPst   = Exhaust section static pressure loss
DPTAB  = T.A.B.TM pressure for airflow rate measurement
30,70,100  = Damper opening in %

 KVV  KVD 
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Hood for dishwashing area
With (D) or without (V) makeup air on the front / M.A.R.V.E.L. compatible

Section 2000 Static pressure loss and sound data Section 2500 Static pressure loss and sound data
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Exhaust airflow rate measurement with T.A.B.TM ports
Recommended pressure T.A.B.TM 25 Pa

Average
recommended
value

Length k factor [m3/h] k factor [l/s]

1000 161 44,7
1500 241,5 67,1
2000 322 89,4
2500 402,5 111,8
3000 483 134,2

Exhaust airflow rate measurement using k factors

With the T.A.B.TM pressure measurement, it is also possible to 
check the exhaust airflow with the following formula:
qe = k x ÏwDPTAB [Pa] 
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Hood for dishwashing area
With (D) or without (V) makeup air on the front / M.A.R.V.E.L. compatible

DP = Measure of pressure difference (Pa)
MSM = Measurement and balancing damper

MSM f160
Qs [l/s] = 21.9 x ÏwDP [Pa] 
Qs [m3/h] = 78.8 x ÏwDP [Pa]

MSM f200
Qs [l/s] = 32 x ÏwDP [Pa] 
Qs [m3/h] = 115.2 x ÏwDP [Pa]

Supply plenum
H=555

Supply plenum
H=400

SUPPLY Pressure drop, sound data and airflow measurement
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Hood for dishwashing area
With (D) or without (V) makeup air on the front / M.A.R.V.E.L. compatible

 KVD / KVV  Hood
The hood shall be Halton Brand, KVD/V range. This hood type 
is designed to remove the steam released by dishwashing 
equipment. The models shall be according to the exhaust 
devices list.

KVV is the exhaust only model whilst he KVD is equipped 
with an integrated makeup air system on the front.

The hood shall be supplied ready to be installed. The following 
specifications shall be fully observed.

Hood outer casing and exhaust plenum
• Constructed from 1.0 mm AISI 304 stainless-steel in a 
brushed satin finish. The joints of the lower edges shall be 
fully welded for better robustness, cleanability and a better 
aesthetic. All exposed welds are ground and polished to the 
metal’s original finish.
• The hood shall be provided with a full perimeter condense 
channel and crush-folded sloping edges, which are properly 
deburred.
• The exhaust connections shall be supplied with sliding 
balancing dampers. The exhaust plenum shall be equipped 
with T.A.B.™ pressure tap for quick airflow measurement.
• The exhaust plenum shall be equipped with specific 
deflectors to separate the steam from the extracted air. They 
shall be easy to remove to provide access to the balancing 
dampers. They shall not be wider than 500 mm to enable 
cleaning in a dishwasher.
• The hood design shall be visually consistent with the hoods 
used in the kitchen area.

Exhaust and supply airflow rates
• The exhaust airflow rates shall be according to the 
manufacturer recommendation.
• Any modification of the hood installation height together 
with the input power, type and dimensions of the cooking 
appliances shall be brought to the attention of the 
manufacturer as they all significantly impact the exhaust 
airflow rates.
• The makeup air design, especially the diffuser type, size, 
location and the balance between exhaust and supply, shall 
be entrusted to the hood manufacturer as it also impacts the 
exhaust airflow rates and capture efficiency. It is also key to 
preventing cross-contamination between the kitchen areas.

 [Option]  Integrated makeup air (KVD)
• To improve staff comfort but also to optimise the capture 
and containment efficiency of the hoods (thus contributing to 
the exhaust airflow rates reduction), the makeup air shall be 
introduced into the space from the hood front fascia and at a 
very low velocity (less than 0.5 m/s).
• The hood shall be equipped with a perforated stainless-steel 
front panel, combined with a honeycomb structure on the 
rear. This draught free diffusion complex shall be easy to 
remove for cleaning and maintenance operations. The internal 
face of the supply plenum shall be insulated to avoid any risk 
of condensation on the hood containment volume side.
• The supply connections shall be supplied with MSM 
balancing dampers. The supply plenum shall be equipped with 
T.A.B.™ pressure tap for quick airflow measurement.

LED light fitting
• The hood shall be equipped with an IP54, IK10 surface LED 
light fitting. Its Colour Rendering Index shall be at least 80.
• The illuminance on the working surfaces shall be 500 lx.
•  [Option]  The light fitting shall be dimmable.
•  [Option]  A specific DALI user interface with simple 
scenario and zoning functions shall be used to control the 
light fittings installed in the exhaust devices and – if 
applicable – in the rest of the area(s). Check the additional 
lighting requirements.

Specifications
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Halton Manufacturing Facilities

Halton has a policy of continuous product development, therefore we reserve the right to modify design and specifications without 
notice. For more information, please contact your nearest Halton agency.

All rights reserved. No part of this publication may be reproduced, distributed, or transmitted in any form or by any means, including 
photocopying, recording, or other electronic or mechanical methods, without the prior written permission of the publisher, except in the 
case of brief quotations embodied in critical reviews and certain other non commercial uses permitted by copyright law.

France
Halton Foodservice
Zone Technoparc Futura
CS 80102
62402 Béthune Cedex
Tel. +33 (0)1 80 51 64 00
Fax +33 (0)3 21 64 55 10
foodservice@halton.fr
www.halton.fr

Germany
Halton Foodservice
Tiroler Str. 60
83242 Reit im Winkl
Tel. +49 8640 8080
Fax +49 8640 80888
info.de@halton.com
www.halton.de

United Kingdom
Halton Foodservice
11 Laker Road
Airport Industrial Estate
Rochester, Kent ME1 3QX
Tel. +44 1634 666 111
Fax +44 1634 666 333
foodservice.uk@halton.com
www.halton.com

USA
Halton
101 Industrial Drive
Scottsville, KY 42164
Tel. +1 270 2375600
Fax + 1 270 2375700
sales.us@halton.com
www.halton.com

Canada
Halton Indoor Climate Systems
1021 Brevik Place
Mississauga, Ontario
L4W 3R7
Tel. + 905 624 0301
Fax + 905 624 5547
sales.ca@halton.com
www.halton.com

Brazil

Halton Refrin  

Rua Antonio de Napoli

539 Parada de Taipas

CEP 02987-030

São Paulo - SP

Tel. +55 11 3942 7090

vendas@haltonrefrin.com.br

www.haltonrefrin.com.br

Asia Pacific

Halton Group Asia Sdn Bhd

PT 26064 

Persiaran Teknologi Subang

Subang Hi-Tech Industrial Park

47500 Subang Jaya, Selangor

Tel. +60 3 5622 8800

Fax +60 3 5622 8888

sales@halton.com.my

www.halton.com

China
Halton Ventilation
浩盾通风设备（上海）有限公司
Room 701, No.2277 Longyang Road, 
Pudong New District
201204 Shanghai
Tel. +86 (0)21 6887 4388
Fax +86 (0)21 6887 4568
halton.cn@halton.com
www.halton.cn

http://www.halton.com
http://www.halton.com



