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A cooker hood is an essential kitchen appliance that helps keep your cooking space clean and odor-

free. If you are looking for the best Cooker Hood Singapore, you need to consider various factors 

such as suction power, noise levels, and design. With a variety of models available, selecting the right 

cooker hood can be overwhelming. This guide will help you understand everything you need to know 

to make an informed purchase. 

Why You Need a Cooker Hood in Singapore 

Singaporean kitchens often deal with strong cooking aromas from local delicacies like stir-fried 

dishes, curries, and seafood. Without proper ventilation, these smells can linger and make your 

kitchen greasy. A cooker hood eliminates excess smoke, steam, and airborne grease, ensuring a 

fresher environment. 

Key Benefits of a Cooker Hood: 

 Removes Odors and Smoke: Prevents cooking smells from spreading. 

 Reduces Grease Accumulation: Keeps walls and cabinets clean. 

 Improves Air Quality: Helps in reducing indoor air pollution. 

 Enhances Kitchen Aesthetic: Modern cooker hoods come in stylish designs that complement 

your kitchen decor. 

https://elba.sg/product-category/cooker-hoods/


Types of Cooker Hoods Available in Singapore 

When choosing a cooker hood in Singapore, you will come across several types, each with its own 

advantages. 

1. Wall-Mounted Cooker Hoods 

These are installed against the kitchen wall above the hob. They are ideal for larger kitchens and 

offer strong suction power. 

2. Slim or Under-Cabinet Cooker Hoods 

Slim cooker hoods fit neatly under cabinets, making them perfect for compact kitchens. They are 

usually less powerful but work well for small spaces. 

3. Island Cooker Hoods 

If you have a kitchen island with a built-in stove, an island cooker hood is a must. These hoods are 

installed on the ceiling and offer 360-degree suction. 

4. Downdraft Cooker Hoods 

A modern option that remains hidden when not in use. These hoods pop up from the countertop 

and pull smoke and grease downward, making them suitable for open-concept kitchens. 

5. Chimney Cooker Hoods 

Resembling a chimney, these are stylish and powerful, making them an excellent choice for heavy 

cooking. 

Factors to Consider When Buying a Cooker Hood in Singapore 

To choose the best cooker hood in Singapore, keep the following factors in mind: 

1. Suction Power (Airflow Capacity) 

Measured in cubic meters per hour (m³/h), suction power determines how effectively the hood 

removes smoke and grease. A higher airflow capacity is ideal for frequent or heavy cooking. Look for 

at least 500 m³/h for moderate cooking and over 700 m³/h for intense cooking. 

2. Filtration System 

Cooker hoods either have a ducted (vented) or ductless (recirculating) system: 

 Ducted Cooker Hoods: Expel smoke and odors outside through a vent, offering superior 

performance. 

 Ductless Cooker Hoods: Use carbon filters to purify the air before recirculating it. Ideal for 

apartments without ventilation systems. 

3. Noise Level 

No one wants a noisy cooker hood disrupting their kitchen experience. Look for models with noise 

levels below 60 dB for a quieter operation. 

4. Size Compatibility 



Ensure that your cooker hood matches the size of your hob or stove. A general rule is to get a hood 

that is at least as wide as your cooktop. 

5. Maintenance and Cleaning 

Some cooker hoods have dishwasher-safe filters, making cleaning easier. Opt for models with 

removable aluminum or stainless steel filters. 

6. Design and Aesthetics 

Cooker hoods come in sleek stainless steel, glass, and matte finishes. Choose one that complements 

your kitchen’s design. 

Top Features to Look for in a Cooker Hood 

When selecting a cooker hood in Singapore, consider models that offer advanced features to 

enhance convenience and efficiency: 

 Touch Control Panels: Easy-to-use digital controls. 

 Multiple Fan Speeds: Allows adjustment based on cooking intensity. 

 Auto-Cleaning Function: Simplifies maintenance and prolongs lifespan. 

 Energy Efficiency: Helps save on electricity bills. 

Tips for Maintaining Your Cooker Hood 

To ensure your cooker hood functions efficiently for years, follow these maintenance tips: 

 Clean the Filters Regularly: Wash or replace grease filters every month. 

 Wipe Down the Exterior: Use a damp cloth to remove grease buildup. 

 Check the Ventilation System: If you have a ducted hood, ensure the vents are clear of 

obstructions. 

 Replace Carbon Filters: For ductless hoods, change carbon filters every 6-12 months. 

Final Thoughts 

Investing in a high-quality cooker hood in Singapore enhances your cooking experience by 

maintaining a clean and fresh kitchen. Whether you prefer a slim hood for compact spaces or a 

powerful island hood for an open kitchen, there is a perfect option for every home. Explore Elba’s 

range of cooker hoods to find the best match for your needs! 

For more information, visit Elba Singapore and discover top-notch kitchen appliances designed for 

modern living. 

 


