
ESP | Electrostatic Precipitator Technology 

Commercial Kitchen Ventilation  

Emission Control Solutions 



Cadexair is a leading provider of com-

mercial kitchen ventilation systems, 

offering a broad range of products 

and services to businesses in the 

Americas and beyond. With a strong 

focus on quality, innovation, and cus-

tomer service, Cadexair has estab-

lished itself as a trusted partner for 

clients in a variety of industries, in-

cluding hospitality, healthcare, and 

foodservice for more than 38 years. 

LEADING MANUFACTURER IN COMMERCIAL KITCHEN VENTILATION SYSTEMS 

 

Cadexair provides state-of-the-art ventilation systems that meets your  

needs no matter what the challenges and requirements demand 
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HONEYCOMB CYLINDRICAL FILTER CELL 

ELIMINATES 98% OF SMOKE PARTICLES 



FEATURES AND BENEFITS 

Hard-core Safety Features 

Eliminates up to 98% of Smoke Particles 

Optional Auto-Clean Function 

Versatile Handling Capacity 

Electrical Safety Guaranteed 

User-Friendly Interface 

Bidirectional Airflow Direction 

''Pick and Mix'' Solution 

Specially Designed For Commercial Cooking Establishments 



MODELS & CONFIGURATIONS 

ESP Pressure Drop Curve ESP Efficiency Curve 

 

 

KAC Series  



INSTALLATION SCENARIOS 

 



OPTIONAL | ACTIVATED CARBON FILTER 

 

Modular V-bank Carbon Filter 

OPTIONAL | AUTO CLEAN SYSTEM (in development, coming soon)       



OUR ELECTROSTATIC TECHNOLOGY DEPLOYMENTS 

La Poule Mouillée (Montreal) Ristorante Donato (Westmount) Chez Lionel Brasserie  (Brossard)  

Sugar Marmalade (Ottawa)  Restaurant Alya (Montreal) Geibs Dinning Hall (Moncton) 

Bacaro Pizzeria (Montreal) Microbrasserie Pavillon Noir (La Baie) 


