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ADVANTAGES     

Allows a flexible approach to the layout of catering equipment
Provides a high level of hygiene
Features unique automatic wash down system
Highly efficient grease extraction rate
Ensures ventilation of the kitchen area is properly balanced

SPANTILE CEILING

 

VIANEN

SPANTILE CEILING COMPONENTS

1. Passive cassette
2. Active cassette
3. Fixture points
4. Grease extraction channel
5. Collection gutter
6. Water supply system for
    automatic wash down
7. Integrated light �ttings
8. Draught-free air supply

V-ITL INTEGRATED LIGHT FITTINGS

The ventilated ceilings are �tted with V-ITL recessed �uorescent light �ttings which are speci�cally designed for 
VIANEN stainless steel ceilings. The light �ttings comply with the requirements of IP54 and come complete with an 
electrical terminal connection box. The frame is a seamless stainless steel construction and the “CREPI” glass is both 
heat and shock resistant and is locked into position with captive quick release stainless steel screws and supported 
by two safety chains  

  TYPE   EXECUTION TYPE  EXECUTION
  V-ITL 118 1 x 18 W  V-ITL 218 2 x 18 W
  V-ITL 136 1 x 36 W  V-ITL 236 2 x 36 W
  V-ITL 158 1 x 58 W  V-ITL 258 2 x 58 W
 

Standard electrical supply is 220/240V 50Hz;
Vianen can o�er lights to suit other electrical supply requirements;
In-built emergency lights can also be incorporated in our designs upon request. 
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FECON-UV GREASE EXTRACTION BAFFLE FILTER

The Vianen FECON–UV filter is designed to remove grease particles from the extract air stream of 
commercial kitchen ventilation systems in combination with the UV system. The interlocking semi-
circular blades of the filter create multiple centrifugal forces as the air passes through the filter 
which ensures efficiency rates of 95% are achieved.  The filters are mounted in the canopy at an 
inclined angle of 45° and the non-clogging nature of the baffle filters allows the grease to run off 
the filters into integral drainage channels within the canopy or ceiling system. Each filter features 
two integral handles to make removal and refitting of the filters an easy operation.  

The FECON–UV filter has been tested and is certified as an effective flame barrier i.e. no flame 
penetration through the filter in the event of a kitchen fire. Tested and Certified to DIN 4102.

CONSTRUCTION

Vianen FECON-UV Filters are constructed entirely of type 304 stainless steel (1.0 – 1.2mm thick), 
folded and welded with an ultra fine grain polished finish. The 40mm thick filter is provided with 
two integral handles for ease of handling. The top and bottom of the filter frame features slots 
providing a 10% free area which allows moisture and grease to easily drain away. The FECON–
UV Filters are resistant to aggressive detergents and designed to fit in any commercial dishwasher 
for cleaning.

• The Fecon-UV filter has a special UV-C light reflecting element on the back so that it is 
impossible for UV-C light to be visible through the filter;
• The Fecon UV filter has to be inserted into channel profiles at the top and bottom of the 
canopy casing which ensures that no UV light is visible;
• The Fecon UV filters are placed in the canopy on the right hand side and are slid into 
position towards the left and the last filter is the filter with an embossed arrow which when in 
place activates the pressure sensor.  Should this filter not be          UV-C filter safety sensor
positioned correctly the UV-C system will not operate.
 

Advantages of the FECON-UV filter: 

• Highly efficient grease extract rate; 
• Excellent levels of hygiene – NSF approved;
• Completely constructed in stainless steel; 
• Solid and durable construction; 
• Proven and certified fire barrier (DIN 4102 & TNO);
• Easily cleaned in commercial dishwashers. 

                 
Certification:        
• NSF – tested and approved for high standard of hygiene;
• TNO – certified for non penetration of flame in the event of 
 kitchen fire.
     

SPANTILE CEILING

DESCRIPTION

The VIANEN SPANTILE Ventilated Ceiling is suitable for all types of medium and 
heavy duty cooking equipment and is a flexible low maintenance solution for 
kitchen ventilation.  The ceiling can be installed to cover the full area of a kitchen 
allowing flexibility in the layout of catering equipment and is easily adapted to serve 
the addition of further equipment.
The Spantile Ventilated Ceiling is an “all in one” solution which extracts and supplies 
air and allows the integration of V-ITL lights to provide the perfect kitchen environment.  
Working from kitchen layout drawings VIANEN will produce a fully integrated ceiling 
package, coordinated to match the requirements of both extract and supply air to 
ensure the kitchen ventilation system is properly balanced and works perfectly.
The stainless steel filter cassettes mounted in the ceiling provide high grease 
extraction efficiency and are designed to fit in any commercial dishwasher for cleaning.
The ceiling can be offered with an automatic wash down system which cleans the 
ceiling on a regular basis by flushing the grease from the integral drainage channels 
with hot water and detergent. A dedicated control cabinet activates the wash 
programme to ensure water is supplied at the correct pressure and temperature 
along with predetermined quantities of grease dispersing detergent to maintain the 
cleanliness of the ceiling.

CONSTRUCTION

The VIANEN SPANTILE VENTILATED CEILING system consists of three different 
cassette types all fabricated in type 304 stainless steel 1.0mm thick. All visible 
surfaces are ultra fine grain polished (320 grit) and polythene protected during 
shipping and installation.  

Cassettes are available in the following configurations:

 - Double skinned concave active cassettes (with extract air passage) to 
   extract vapour and grease designed to handle 125 m3/h (0.035m3/s) 
   per cassette;
  - Single skinned concave passive cassettes (closed) are positioned in the 
   ceiling where 
   exhaust or supply air is not required;
 - Single skinned concave supply cassettes (with supply air passage) 
   designed to deliver 100 m3/h (0.027m3/s) per cassette;
 - Each Cassette measures 500 x 500mm and features a lip and groove so that 
     adjacent cassettes clip together to form a chain effect.  This facilitates easy
   handling and removal of the cassettes for cleaning purposes. 
 -The cassettes are supported by a full length stainless steel bracket assembly 
   which incorporates an anodized aluminium grease collection profile.

OPTIONAL

When the automatic water wash system is used hot water and detergent flushes 
away the grease which has collected in the drainage channels. This generally 
occurs on a nightly basis after cooking has finished and is a fully automatic 
process. The plumbing associated with the water supply and the provision of 
drainage facilities to be supplied by others.
The water wash control cabinet supplied with each system is fabricated in 
type 304 stainless steel and measures 800 x 800 x 250mm deep and has a 
lockable door. A tank containing the low foaming grease dispersing detergent is 
housed within the control cabinet which also features an electronic display to 
monitor the system status. The control cabinet requires a hot water feed to 
supply water at a minimum temperature of 65°C.

It is possible to integrate a fully automatic fire suppression system into the VIANEN 
Spantile Ventilated Ceiling. 

INSTALLATION

The VIANEN Spantile Ventilated Ceiling is custom made to suit each individual 
project and to ensure proper functionality and visual integrity. VIANEN employ 
their own trained installation teams to carry out all the necessary installation work 
to the highest standards.

Please Note: VIANEN will provide all the relevant information relating to water supply and drainage 
requirements along with electrical connection details however the responsibility to supply such services will 
be done to others.
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TECHNICAL INFORMATION

Exhaust pressure drop Water Wash ceiling   : 40 Pa
Hot water connection     : 28 mm
Water discharge       : 54 mm
Water temperature      : 65˚C minimum
Water pressure       : 2.0 bar
Electric connection on behalf of the control cabinet : 230V / 1Ph / 50Hz x 20A

Schematic layout Spantile ceiling

Supply V= 5m/s Supply V= 5m/s

Extract V = 6m/s

Extraction cassettes

Min. 1250mm Min. 1250mm


