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The time when kitchen exhaustair can be discharged
without treatment Is over.
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There is increasing acceptance that, in a near future, it is likely that

legislation will be put in place requiring any business that takes in

fresh air, as part of its processes, to return that air to atmosphere

in at least as good a condition as when it was taken in.

Halton High Performance Kitchen offer includes solutions to

control efficiently the kitchen emissions.

Pollustop 1s working towards being at the vanguard
of control emissions technologies.

The Pollustop units have been specifically designed to efficiently control the emissions of professional kitchens. The air treatment is
based on a 3 step process:

- The KSA primary, high-efficiency, mechanical filter based on multi-cyclone technology integrated in Halton's Capture Jet™ hoods or
ventilated ceilings (95% efficiency on 10 wm particles);

- The neutralization of the remaining grease particles, the grease vapours and the odours by Halton's UV-C Capture Ray™ technology
whether it is integrated in the Pollustop unit itself of in Halton's hoods or ventilated ceilings;

- A final high efficient filtration which removes the excess of ozone generated by the UV-C lamps and the smoke (very small carbonated
particles).

The Pollustop technology letsyou play While preventing safety and Until safely establishing your
with the scents and flavours... neighbourhood concerns... kitchen where you want?

Exhaust ductwork from one kitchen without air Discharge point of one restaurant, at street
treatment and with no consideration for safety or level, under an archway, after an air treatment of
their neighbours. Pollustop type.
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Typical Pollustop configurations (when UV Capture Ray™ technology is integrated in the PST unit)

Capture Jet™ only hoods
or ventilated ceili
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Without UV

With UV

It is now widely accepted that certain ultraviolet lamps, will remove
airborne grease - in every shape and form - that is not removed by the
primary mechanical grease filters used on hoods or ventilated ceilings.
This neutralization prevents the grease deposit built-up, suppressing at
the same time the “passive” odourization of the exhaust air during its
course in the ductwork.

It is also the case that, by increasing the UV lampage to a carefully-
selected level, airborne cooking odours will be so minimal that it can
negate the need to discharge the vitiated air at a high level from the
building. Expensive kitchen exhaust riser ducts can then be dispensed
with.

The UV-C neutralization is followed by a set of high efficient filters, the most important one
being the NF-X graded carbon filters. The Neutralization process of the cooking grease by
the Capture Ray™ technology is not only based on the UV light itself but also on the Ozone

produced at the same time by the lamps. The special activated carbon filters used in the

Pollustop units reduce the level of airborne Ozone to below the World Health Organization

recommendation of 0.06 ppm.

The final filtration step, provided by ultra high efficient filters of HEPA type, reduces smoke
down to 0,3 microns. It is essential that airborne particulate (smoke) is removed from the

airstream prior to low-level discharge, not least of all, because it conveys also cooking odours.

Heat Recovery for commercial kitchens has, in the past, been fairly
unsuccessful due to problems of airborne grease clogging the coil or
other transfer devices. The combination of UV-C and Pollustop has now
reversed this trend.

As an option, all units can be equipped with a heat recovery coil to
pre-heat fresh air or water without fearing grease buildup on its fins.
The recovery efficiency is then kept to its maximum level whilst
simultaneously reducing the coil’s cleaning costs down to the lowest
possible level.



Thanks to extended component lifetimes, Pollustop
maintenance won't cost you an arm or a leg!

= The Pollustop units have been also designed to reduce the maintenance
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costs as much as possible. The lifetime of the UV lamps has been

MainTENANCE continuous operation. The average lifetime of the UV lamps
CONTRACT

depends on the kitchen activity but can be reasonably assessed to

4 to b years.

There's another advantage to the fact that the activated carbon used
in Pollustop units deal with the excess of ozone and not directly with
odours as already explained. Ozone keeps the carbon clean and
greatly extends the lifetime of the filters thereby reducing operating
costs. The average lifetime of the carbon filters depends also on
the kitchen activity but can be reasonably assessed to 104 weeks

for light duty cooking appliances.

Just forget your Pollustop units: Halton controls take
care of everything!

Overload D 100Pa Overlo

o i\ PST units controls are part of the Halton Foodservice Control

u Platform (FCP). It has been developed to handle and manage
all the solutions of Halton's High Performance Kitchen offer.
Whatever the type and number of technologies installed in one
kitchen, they can all be managed at the same time by means of
one unique interface: Halton's Touch Screen.

It constitutes also a powerful communication gateway for
optional GSM functions, the communication with the BMS or
remote control of the ventilation system (by duly authorised

personnel).

The Pollustop units are equipped with 3 control systems:

-The UV control system checks the correct operation of the UV lamps and warns the user when they have to be replaced;
- The filter control system which measures the filter pressure losses and warns users or a remote maintenance operator that
the filters need to be replaced;

-The fan control system, whether built into the Pollustop unit or not, regulates its rotation speed to keep the airflow constant,
regardless of the filter pressure loss. It gradually increases the fan's speed as the filter pressure loss increases.

Halton’s controls manage everything and warn you or your maintenance operator when components have to be checked or
replaced. That's it!
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Halton Foodservice International

France

Halton SAS

Technoparc Futura

BP 102

62402 Béthune Cedex
Tel. +33 (0)1 80 51 64 00
Fax +33 (0)3 21 64 55 10
foodservice@halton.fr
www.halton.fr

United Kingdom

Halton Foodservice Ltd

11 Laker Road

Airport Industrial Estate
Rochester, Kent ME1 3QX
Tel. +44 1634 666 111

Fax +44 1634 666 333
foodservice@halton.co.uk
www.halton.co.uk

Germany

Halton Foodservice GmbH
Tiroler Str. 60

83242 Reit im Winkl

Tel. +49 8640 8080

Fax +49 8640 80888
info.de@halton.com
www.halton.de
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Halton Co. Ltd.
Hatagaya ART-Il 2F
1-20-11 Hatagaya
Shibuya-ku

Tokyo 151-0072

Tel.+ 81 3 6804 7297
Fax + 81 3 6804 7298
salestech.jp@halton.com
www.halton.jp

USA

Halton Co.

101 Industrial Drive
Scottsville, KY 42164

Tel. +1 270 2375600

Fax + 1 270 2375700
info@haltoncompany.com
www.haltoncompany.com

Canada

Halton Indoor Climate
Systems, Ltd.

1021 Brevik Place
Mississauga, Ontario
L4W 3R7

Tel. + 905 624 0301

Fax + 905 624 5547
info@haltoncanada.com
www.haltoncanada.com

Asia Pacific

Lot 26064

Persiaran Technology Tinggi
Subang Hi-Tech Industrial Park
42000, Shah Alam

Selangor, Malaysia

Tel. +60 3 3258 3600

Fax +60 3 3258 3699
sales@halton.com.my
www.halton.com

Middle-East

Halton Middle-East FZE
Jebel Ali Free Zone
Office/Warehouse S3B3VWHO08
P.O. Box 18116

Dubai

United Arab Emirates
Tel. + 971 (0)4 813 8900
Fax + 971 (0)4 813 8901
sales@halton.ae
www.halton.com

The company has a policy of continuous product development, therefore we reserve the right to modify design and speci-

fications without notice. For more information, please contact your nearest Halton agency. To find it:

www.halton.com/locations
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