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EQUIPMENT & SUPPLIES

First the whole problem must be 
understood…..

The grease goes into / through 
filters, through canopy hood and up ducts 
chimneys and then into fans and even 
onto the roof…..all a mess for someone to 
clean!!!

Your filter cleans can be either using 
a filter exchange company or your 
staff clean in house, it’s an ongoing 
and time-consuming costly task. Filter 
exchange typically is done for all filters 
and sometimes this can be too frequent 
ie wasting money or not frequent enough 
causing dirty systems and load on fans. 
Often filter exchange companies arrive 
during service time and this in itself can be 
disruptive.

In house staff cleaning is the same 
costly process with labour, water, 
chemicals and maintenance of the 
dishwasher. Damage to the filters through 
the cleaning process means ongoing 
replacement. Food Safety Act and 
Australian Standard 1851 state these filters 
must be cleaned regularly so it cant be 
neglected

Current honeycomb filters are not 
allowed in many parts of the world and 
new Australian Standards now sometimes 
require UL1046 approved frames to act 
as a flame barrier. Countries like the USA 
and UK require them as mandatory as they 
know they protect the kitchen exhaust 
system better from fire

 One problem is the majority of your 
grease isn’t being stopped, most filters 
only stopping between 20-30% of the 
airborne grease, allowing the rest to 
pass through building up  throughout the 
exhaust system and even greatly effecting 
the airflow and operation of your fan. Its 
your responsibility to know what the build 
up is like and if  the cleaning solution 
has been done frequent or properly. 
The reality is that every day in Australia 
/ across the world, there are restaurant 
owners dealing with great loss of income 
and stress due to fires.

The cleaning  industry has unscrupulous 

KITCHEN EXHAUST GREASE 
= MESSY COSTLY AND RISKY

people who will clean only what they 
know can be easily seen….. Incomplete 
duct cleans are a waste of money and 
more often than not, many owners are not 
getting what they have paid for or what  
insurance requires meaning claims void 
and rejected. The fine print can be where 
you yourself can be still liable as it states 
what was cleaned and doesn’t mention 
what was not.

 Even a restaurant having duct cleaning 
may have a fire even weeks after their 
system is cleaned and its normally due 
to lack of quality and or access which is 
sometimes very difficult .

 In USA and UK specific training and 
certifications and inspections are being 
implemented to ensure kitchen exhaust 
cleans are done to a proper standard 
for safety…. people have been injured 
and died from kitchen exhaust fires and 
millions of dollars is lost every year

Australia has very limited guidelines as 
to a level of cleanliness required .

 Parts of kitchen exhaust systems should  
be inspected and subjected to a routine 
service on a monthly basis according to 
AS1851 include checking filters and hood 
canopy….. The ducts and fans annually… 
But these are minimum requirements and 
its highly advised that more frequent  may 
be required. Depending if a restaurant 

How would you like to save some money, not waste your money and reduce your risk of fire?

operates 6 hours, 12 hours or 24 hrs , and 
also what style of cooking….. char grills 
and fryers etc.

Checking hoods and canopy’s monthly 
can prove to be a huge cost on staff time 
with 60-80% of grease travelling through 
to these areas, its hard to keep up.

Grease also accumulating in the filter 
tracks can be very time consuming for 
staff to clean and remembering to do so 
monthly for fire safety.

Grease build up also on a fan will 
affect airflow / not remove heat out of 
your kitchen and cost more in electricity 
and most likely experience premature 
failure costing thousands in replacement. 
This  can happen between cleans and go 
unnoticed unless the restaurant owner 
checks frequently themselves.

A fan failure also can cost a lot in lost 
income and not normally covered by 
insurance

There is however a new solution to 
all this…..winner of Best New Hospitality 
Product Aware for Fine Foods Australia……

SHEPHERD FILTERS, stops up to 98% 
of grease at the filter and reduces grease 
entering your kitchen exhaust system, 
reducing costs and risk of fire.

An easy to use disposable grease filter 
made from 100% Australian wool  and 
fire safety approved ,environmentally 
friendly being made from wool which is 
a renewable resource, the filters meet 
Australian Standards, UL1046 flame tested 
and HACCP food safety approved

No more second guessing to know if 
you are cleaning too often or not enough 
, and a clean system means peace of 
mine……

Shepherd Filters protects and reduces 
the extensive costly filter and hood/ duct 
and fan cleaning required and insurance 
can be maintained with simple minor 
cleans/ certifications at greatly reduced 
costs

Ultimately reducing your risk of fire!
Contact Shepherd Filters today on 1300 

364 777 or visit the website  
www.shepherdfilters.com.au to learn more

WANT TO SAVE MONEY CLEANING

WANT TO REDUCE FIRE RISK

THE SOLUTION

 Fire Protection Saves Money Environmentally Friendly Bio-degradable Easy Install
AUSTRALIAN MADE – MADE FROM WOOL
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