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Since 1984, Purified Air Limited has been striving to find the best and most cost gffective way to
and control the aif, smoke, grease and odouwr produced by commercial kitchens.
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of the best commercial kitchen exhaus arion and

odouy control systermns in tha world.
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i ianuary 2005 tf suide was published,
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& 1980
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Counciis up and down the country have powers under

1990 o ensure that
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commercial kKitchens comply with the 5

ensuring

and that is where Purflied Alr comes in,

that the extract from commerdal kitchens, when finally

exhausted, s as dean and odouriess as it possibly

car be, keeping the Kitchens open and thely

neizhbours happy.



\ Al Purified Air we spedialise in the filtration and control of comumercial kitchen exhaust systems.
Y Tofilter and control the exhaust poliution properiy you have to understand the two distinct phases:
\§ The particulate phase; ofl, grease and smoke BN The gaseous phase or odour.
Y o ) ) ) N
(carbon) particles.
¢ / phase we

s or Gzone

Precipitators or BESP's designed sped Generstors as well as our Gdour Neutraiiser the

commercial kitchen application. These units OMNIGG. We can also supply passive filiration,

iding Activated Carbon,
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Bafile, Mesh, HEPA,
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ESP 1500F which can handle up to 0.7m¥/sec of
air flow

ESP 3000E which can handle up to 1.4m¥/sec of
air flow

ESP 4500F which can handle up to 2.im¥/ser of

afr flow

ESP S000E which can handle up to 2.8m¥/sec of

afr flow
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Electrical Supaly
Power Consumption
Max Alr Yolume

Dimensions W/H/D

Weight

ARUN DISTRICT COUNCIL BR/110/18/PL

ESP 1500F
2207240V S0Hz
20 Watts

up to 0.7miesc

450mim/630mmy/
e40mm

B

ESP 3000F
2207240V S0Hz
30 Watts

up to 1. dmieac

SO0/ 630mm/
e40mm

$hKg

\

.

ESP 4500F
2207240V 50Hz
40 Watts

up to 2 hmiesc

1350mm/e20mimy/
&40mm

118Ky

ESP 8000k
2R072400 B0Hz
50 Watls

Lp o 2.8miser

1800mm/a30mmy/

kel
S4A%mm

153Kz
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ie through the jonis tes, the polarised particulates are repelled
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o
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An Autowash option can be provided for our entire ESP rang

The autowash nozzle attachment sits inside our standard ESP units. Once connected to

stati
bt can alse be retro fit

o the collection ceils can be autornatically deaned at reguiar freguency. The system |

ad In existing instaliations, dependant on the generation of units ins

Dally cleaning keeps the filters working at thelr optimum iency and will greatly reduce the nurmber of service

visits regutired through the vear.

For more information please contact our sales team.




When the Fnvironmental Protection Act 1980 was brought in, “an Act 1o make provision for the
improved controf of pollution arising from certaln industrial and other processes”, Councils up
and down the country had the power 1o enforce polfution levels aoross their boroughs.
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in 2004 Netcen, an operating division of AEA Purified Alr's Managing Director, David Collins, was
Technoingy Pl was gsked to produce a repart ¢n consulted extensively during the preparation of ¢
half oft!““ meant for Environment, Food and DEFRA zulde and was very pleased to be able 1o

Rural Affairs exclusively covering Guidance on the assist NETCEN and DEFRA. David has been working

Control of Qdour and Noise from Commerdial K in this business since the early 198055 and is a world

ary 2005 the OF

haust Systems and in

FRRA Guide  renowned expert in the field of commercial kitchen
was published. axhaust filtration.

i

Criteria Score Score  Details
Dispersion Vary Poor 26 Lowwleval discharge intoourtyardor restrictin on stack
Poor 15 Nt fow leval but below eaves, or discharge at below 10m/s
Moderate 10 Discharging 1m above eaves at 10-15mvs
Zoond 5 Discharging Tm above ridge at 15m/s
Proximity of receptors Close 10 Closest sensitive receptor less than 20m fram kitchen discharge
Medium 5 Closest sensitive receptor betweaen 20 and 100m from kitchen
dischargs
Far Closest sensitive recepior mare than 10Gm from Kiichen
discharge
Size of Kitchen Large 5 More than 100 covers or large sized take away
Medium 3 Between 30 and 100 covers for medium sized bile away
Srnall Less than 30 covers or srnall sized take away
Cooking Type (odour and Very High 10 Puby (high level of ired food), friad chicken, burgers or fish and
Hrease nading) £hips
High 7 Kebab, Vietnamese, Thai or indian
Medium 4 anionese, japanese of Chiness
Low Most pubs, Italian, French, Pizza or Steakhouse
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impact Risk
Low to Medium
High

Very high

woa
b 1\

S Annex B of the DEFRA Guide lays out the
information requirad to support the planning

application for a commercial kitchen.

S Annex O of the DEFRA Guide outiines risk
assessment for odowr control for a commerdial
Kitchen.

A
W

To establis it odour Control equipment your

premises may require, caiculate your score from the

Risk Assessiment for Gdour Table 1.
LIQOUT 1anis ¢ Notes

Low {0 macdiuen lave! odowy control may includs

BN - " -

Y. Fine filtration or ESP followsd by carbon
fit{ration {carbon filters rated with a 8.1
second residence tims),

\\: Fine filiration foliowed by counteractant/

neutralising sysiem to achieve the same
fevel of conirod as point 1.

N Fine filtration or ESP followed by carbon
filtration {carbon filters rated witha 8.2 - 0.4
saoond residence time).

\\\: Fine filtration or ESP followed by UY ozone

sysiem to achieve the same level of control
as point 1.
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Qdour Control Reguirement
Lowlevel odour contiol
High level odour control

Very high level odour control

26

Significance Score®
Less than20
20135

e thaty 35
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This score can then be appliad 1o the Risk Assessment

for Odour Tabile 2 which will dictate the proad level of

control th Tyou reguire.

e levals are expanded upon in the Risk

=nt for Gdour Table 2 Notes.

Specifying the right eguipment gt the right level is

not an exadt science and takes years to perfect, our
speciglist field team are oif highly experienced and onjy
too plegsed to give you @ free site survey.
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§ R Fing filtration or £8P followed by carbon
filtration {carbon filters rated with a 0.4 - 0.8
second residence thmal.

Q. Fine filtration or ESP followed by carbon
filtration and counferactantineutralising
system o achieve the same level of control
as point 1.

\§ Fing filtration or E8PF followed by UV gzons
system to achieve the same lsvel of control
as point 1.

\\§\ Fine filtration or E&P followed by wet

scrubbing (o achieve the sams level of
controf as point 1.
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