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Swiss Know How: Ginox Swiss Kitchen is 

an industrial company founded in 1875, 

active in the manufacturing and supply of 

innovative, high quality and sustainable 

food service solutions for commercial 

kitchens. Manufactured products include 

hoods and ventilated ceiling with patented 

and proprietary self-cleaning and filtration 

technology, cooking suites with modern 

design, versatile and practical refrigerated 

displays and a full range of fridges, 

cabinets, and furniture in stainless steel 

conforming to the highest specifications in 

terms of hygiene, usability, and durability.

From its headquarters in Montreux, 

Switzerland, to its factory in Ras Al 

Khaimah, United Arab Emirates, it provides 

turnkey project solutions and services 

and delivers standard and custom-made 

products and appliances to clients and 

kitchen contractors around the world.   
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*Custom-made hoods available on request

Built Backshelf or ceiling mounted 
UV-C lamp lifespan Max 12’000 hours
UV-C radiations spectrum 254nm and 185nm
Grease Filter capacity 800m3
Hood pressure drop 250 Pa à 800m3/h
Lighting LED
Standard dimensions* Length 1’100 to 10’000mm

Width 1’100 to 3’600mm
Height 600mm

Power supply 220-240V / 50-60Hz

T E C H N I C A L  S P E C I F I C A T I O N S

The ultimate version of our self-cleaning 

integral filtration hood technology, the 

PERFORMAIR + is capable of not only 

filtering out grease but also eliminate 

odors in intensive cooking environments 

such as burger restaurants.

It features high intensity UV-C lamps that 

destroy odors trough photolysis and 

ozonolysis. The UV lamps are washed 

automatically every day, removing the 

need of a regular maintenance by kitchen 

operators to keep the UV free from char. 

No more duct cleaning is needed, saving 

significant operational costs.

In combination with active carbon filtration 

mounted downstream into the ventilation 

exhaust system, the Performair + offers a 

long lasting smell-free solution.

The system can be combined with a 

demand control system to optimize 

energy consumtion and UV lifespan.

T E C H N I C A L  D R A W I N G S

Pressure drop curve - Performair +

Patented filtration technology
Total removal of grease on 

wide range of air speed

High intensity UV-C fitration
Reduced odors

Water wash UV system
High fire protection
Lower mainteance cost 

Double intake points
Reduced space requirement
Aerodynamic innovation
Lower pressure drop

P E R F O R M A I R  +


