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About ABBAKA The Company

| Based in San Francisco, ABBAKA has been a part of
the kitchen and bath industry for 22 years and member of the
National Kitchen & Bath Association.

n Each hood is hand built by the mastercraftsmen of
Denmark’s most elite custom metal works, bringing 84 years of
experience and the combined skills of three generations.

n Most technologically advanced and broadest range of
U.S. built ventilation systems are combined with the cutting edge in hood design.

| National distribution, sales and service from the most skilled and practiced appliance
and ventilation specialists across the United States.

n The ABBAKA Original, introduced in 1981, created the market for “Euro” or “chimney
-style” hoods, ABBAKA continues to lead the way with the introduction of ever newer designs
and finishes to fit the changing trends and tastes.

| Complete custom design and consultation from your concept to manufactured hood

n Formal quotations are made for each job delineating your project specifics. We build
one hood at a time for one kitchen at a time.

Design philosophy - The process of cooking ventilation must be
expressed as a piece of metal artwork. Aesthetics and
performance are of equal value and importance. We believe that
a hood should be more than an appliance, that it is an integral
part of the kitchen design.

Don’t miss the album

Glick to look
at Abbaka
phote album.

Call us for pricing and in depth
product information. Or visit www.abbaka.com

our web site for the latest 1-800-548-3932

hood designs.
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12 STANDARD DESIGNS + CUSTOM

ABBAKA offers the full range of designs from Ultra Modern, to Traditional, to Rustic

Low Profile

- PN -

Only ABBAKA understands how to deliver professional performance in low profile, sleek,
new shapes. And, each hood is 100% guaranteed to work over the most powerful cooktop
or range.

Transitional ] |

.
Traditional

Extra Tall
Customized
Dimensions

Tuscan
/// itchen?

Unique

Add your own touch-
include bands, mix
finishes, setrivets

Rustic Hammered
Copper
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DECORATIVE OPTIONS & ACCESSORIES

Utensil Rails (Examples Only) 3 1/2” Apron Overlay Bands
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Smooth Riveted

Backsplash Panels (Flat or Backed) | Decorative Ceiling Plate Standing Ribs
ﬁ End Profile

SPECIAL FABRICATION

Closed Stack Pitched Stack | Finished Back | Extra Height | Rear Cutout
(Wall Mount Hood)

IS

AN

CUSTOM DESIGNS
From clipping, snapshot, rough sketch or detailed drawing, create your own original concept.

Custom Options Examples

*Special Finishes - Antique Copper, Brass or Hammered Copper
*Custom Ventilation Systems - CFM capacity over 1400

*Mixed Metals - combinations of stainless, copper or brass
*Aesthetic Resize of Standard Designs- Modify dimensions
*Hoods for Cathedral Ceilings - current record height 31 feet

Standard Finishes Hood Liners, Blowers & Accessories

*Polished and Satin Stainless Steel ABBAKA offers a complete metal liner program
*Polished (un-coated) and Satin Copper (coated)  for wood hoods, using our remote or attic blowers,
*Polished (un-coated) and Satin Brass (coated)  plus duct silencers and decorative roof caps.
*Antique Bronze with no maintenance finish
*Antique Copper with no maintenance finish Contact us for details and stay tuned for the
*Hammered aged rustic finish introduction of our new Hy-Ex 1500 Professional
remote blower. It's attractive, super quiet
and ultra energy efficient.

ABBAKA’N



Professional Ventilation- 3 Different Systems

What’s important to you? Noise? Efficiency? Slim Hood Design? Noise and efficiency are effected
by the installation - distance to blower, number of turns, design. ABBAKA is the only company
without the bias of offering only one solution. Call us for a recommendation.

Choosing The Right Ventilation System

[ | Interior Ventilation - use if « duct run is straight or short « exhaust outlet at outside of
house is in aesthetic or noise-sensitive location ¢ simplest installation desired
u Exterior Ventilation - use if ¢ duct runis long, has many turns or is restricted « cook-

ing equipment is wider than 60” « hood design is low-profile ¢ a minimum of one elbow, plus
15’ of ducting between hood and ventilator to achieve minimum motor noise benefit

u Attic (In-Line) Ventilation - use if e duct run is long, has many turns or is restricted o
cooking equipment is wider than 60” e hood design is low profile ¢ a minimum of one elbow,
plus 15’ ducting between hood and ventilator e exhaust outlet is at outside of house in aes-
thetic or noise-sensitive location

W

—
Attic (in-line) Exterior Wall/Roof Mount Interior (built in)

The best of both worlds? The noise Move the motor from inside the hood ABBAKA proudly offers Vent-A-
isolated in the attic and a roof cap, to outside the house. The roof or Hood'’s centrifugal exhaust. This
only, on the roof. The blower is outside wall-mounted ventilators are trouble-free system is easy to
adjustable from 0 to 100% and is offered in 600, 1000 or 1400 CFM*. install and includes a heat sen-
offered with a accoustical filter. *higher capacity offered for +66”W hood sor for “simmer level” mode.
800-1200 CFM - higher capacity offered 600-1200 CFM - higher capacity

for +66”W hood offered for +66”W hood

W Liner-Exterior/Attic Liner-Interior Vent

Vent
Commercial baffle filter
,;< system and brawny roof
- mount or attic exhaust
_ \\.:‘;\ motor can handle the
- "i_:::::r heartiest professional
%’ range and look good
doing it. Plus, the

stainless liner provides
the ultimate in easy care.

Filterless exhausters
re-condense vaporized
cooking grease in the
. dishwasher-safe
collector. The Heat

' | Sensor allows low-
noise motorcontrol,
automatically going to
full speed at threshold
temperature.
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SIZING YOUR ABBAKA HOOD
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Information Necessary to Specify Hood

1. Ceiling Height - from finished floor to finished ceiling

2. Ceiling Pitch - if pitched, advise degree or slope, centerline height & pitch direction

3. Cooking Equipment - advise brand, size, type (standard or professional-style)

4. Hood Type Needed - Island or wall mount (if wall mount hood will it install on inside or
outside wall)

5. Dwelling Type - if house, advise number of floors; if hi-rise, will hood vent individually or into

a common or shared duct

ADDITIONAL INFORMATION
Call 800-548-3932 between 8:00 am - 5:00 pm Pacific Standard Time

Nearest dealer or distributor

Technical & design consultation

Complete Specifications Booklet

Project Quotation (see “Information Neccesary to Specify Hood”)
Pricing

1500-A Burke Avenue, San Francisco, CA 94124 USA (800) 548-3932 Fax (800) 548-3930
E-mail: mail@abbaka.com Web Site: www.abbaka.com
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