
 
 
 

 
The leader in commercial kitchen exhaust air filtration 

 
 
 
 
 
 

 
 

AOM HC Series Hood integrated with AOM FILTRAIR™  
exhaust air filtration technology  

 
 
 
 
 
 

 



 
 

 
 
 

1. RELIABLE & EFFICIENT 

Air & Odor Management (AOM) is at the forefront 
of commercial kitchen hoods and exhaust air 
filtration technologies in Asia Pacific. 
 
We supply the only kitchen exhaust hoods that 
have been certified to the stringent guidelines of 
Australian Standard AS1668.2-2012. They are 
designed to be the most efficient, cost-effective 
and sustainable solution for kitchen exhaust air 
collection and treatment. 
 
With a network of companies covering the Asia 
Pacific region, our team can efficiently work 
towards achieving successful completions to your 
hospitality projects. 

 
ESP consoles and Ozone Generator integrated in a 

AOM HC Series Hood 
 
 

2.  ENGINEERED & BESPOKEN 

AOM HC Series Hoods integrate the latest state-of-
the-art exhaust air filtration technologies, including 
electrostatic precipitators and ozone generators, 
into a large range of kitchen exhaust hood designs.  
 
According to the characteristics of the cooking 
style, kitchen layout and exhaust point, we are able 
to customise a kitchen exhaust hood to the specific 
needs of your project.  
 
 
 
 

 
AOM HC series Hood installed at La Boca Stamford 

Plaza Hotel Sydney 
 

Source: http://sydney.laboca.com.au/ 

3. RESPONSIVE & INNOVATIVE 

We employ a complementary team of dedicated 
and professional engineers and technicians that 
are able to provide innovative turn-key commercial 
kitchen ventilation solutions, as well as 
maintenance of the equipment: 

� Design of Commercial Kitchen Exhaust 
Systems 

� Support to Project Engineers (Providing 
Detailed Specification and 3D Plans) 

� Project Management 
� Cleaning, Servicing and Maintenance 
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Providing Innovative Commercial Kitchen 
Ventilation Solutions

Commercial Kitchen Exhaust Hoods
AOM Touch Control Panel

Performance Monitoring
Monitoring of AOM’s integrated  
kitchen exhaust system

Air & Odor Management Pte Ltd
60 Ubi Crescent #01-04, Ubi Techpark, Singapore 408569

+65 6286 3333 | aom.sg | sales@aom.sg

WIFI Connectivity

monitoring and management of 
the kitchen exhaust system

Blower + VSD
The speed of the blower can 

accordance with the cooking loads

Ozone Generator

Air & Odor Management



Air & Odor Management is at the 
forefront of commercial kitchen hoods 

products - by applying over 30 years of 

out business.

Our latest development is the design of 
a Variable Speed Drive that links cooking 
intensity, through heat and smoke 
sensors placed within the hood, to both 
the fan and the ozone generator.

Energy savings are guaranteed through 

the risk of any residual discharge.

VSD Control of Fan and Ozone Generator
for energy saving and optimal injection of ozone

Air & Odor Management Pte Ltd
60 Ubi Crescent #01-04, Ubi Techpark, Singapore 408569

+65 6286 3333 | aom.sg | sales@aom.sg

Providing Innovative Commercial Kitchen 
Ventilation Solutions

Air & Odor Management


